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R. B. McLaughlin 
owner of Rock River Farms, 


Byron, Minois 
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of all soft drinks are con- 
87%, sumed in the home. 
Count the bottles of beverages in this 
typical home refrigerator. Each bottle 
was carried by some member of the 
family. EZE-ORANGE DRINK could have 
been delivered at the door on your reg- 


ular routes and you would have “cashed 


in” on the profits! 








E-a-s-y to make Extra Money with 
EZE-ORANGE DRINK 


Your profit on 1 quart of EZE-ORANGE DRINK is 


as much as on about 8 or 10 quarts of milk. 


EZE-Orange Base 
EZE Lemon-Lime 
EZE Pineapple-Orange 
EZE-Grape Base 
EZE Punch Base 


(Imitation Grape) 


EZE Fruit Punch Base 


Mail this coupon today 
IN AMERICA 
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EZE-ORANGE DRINK helps you 
set slice of Billion $$ Soft Drink Business 
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EZE-ORANGE DRINK 
is a Year ‘Round Seller 


Beverages are no longer seasonal. Surveys show 
that 8 out of 10 housewives keep beverages in 


their refrigerators the year ’round. 


WRITE FOR FREE SAMPLES 


and full information. Let us tell you 


about our full, helpful, cooperative 





advertising programs. 


Dairy 





THE FASTEST SELLING 
DAIRY FRUIT DRINKS 


Name 





Street 





City Zone State 

















"MILK ANYTIME— 
Whenever | 
Need It!” 


"PAY AS | 6O— 
No Monthly 
Milk Bills!” 


"NO STANDING IN 
LINE—No Check- 


out Counters! “ 





"NO 
PARKING 
PROBLEMS!" 


















"FASTER — 


"AVAILABLE DAY 
AND NIGHT— 
No Store Hours!“ 


"EASIER ‘ALWAYS 
TO GET FRESH AND SAVES 


MILK!" COLD!" TIME!" 


More and More:..Women Prefer Take Home Milk Vending 














Demand for Jennings Automatic Milk Vendors is going up—up—up. 
There’s no mystery about it. . . people like getting their milk from 
a machine. Women especially. Exactly what they tell us is what you 
see above. If you want to cash in on this profitable, lower overhead, 
easy-to-operate new trend in the milk business, then call, write or 
wire direct to Jennings for complete literature and information. 


Only Jennings has the equipment proved best for this type of operation. 








Engineered and Manufactured by 


JENNINGS zc COMPANY 


Division of Hershey Mfg. Co 


4303 West Lake Street Chicago 24, Illinois Telephone: MAnsfield 6-2612 


DEPENDABLE COIN OPERATED EQUIPMENT SINCE 1906 
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Because 


you pay for 
washing compounds 
by the hour 


Before you put a cleaning compound “‘on your 
payroll,” judge it this way: How much will it 

do each hour it works . . . how much will it leave 
undone each hour it works? If you do it this 

way, we think you’ll “hire” these two: 


CiRKAL—a superchlorinated CIP cleaner for circulation 
and mechanical cleaning. It dissolves quickly, 

rinses freely, is non-foaming. It minimizes 

bacteria, deodorizes, softens the hardest water 

and eliminates the most stubborn sediment build-up. 


SESQUILATE—an all-purpose exterior cleaner for every piece of 
equipment in your dairy. Its quick-dissolving, controlled 
foaming action makes it perfect for all spray cleaning. 

Your Diamond Representative has the facts . . . 

call him today. DIAMOND ALKALI ComPANy, 300 Union 
Commerce Building, Cleveland 14, Ohio. 


Diamond 
Chemicals 
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Read what 
SAMUEL O. DUNGAN II 


Vice President 


POLK SANITARY MILK COMPANY 
in INDIANAPOLIS says about DARI-RICH: 


“As we are proud in our City of our famed ‘Circle’ 
and the internationally-renowned Speedway, so are 
we proud in our 

business of the 

quality and flavor 

of Polk’s DARI-RICH 

Chocolate. This 

outstanding product 

has become a most 

important factor in 

our year-round 

selling program. 


We have found that 
its rich chocolate 
flavor appeals to 
both children and 
their elders— 

in summer and 
winter.” 


SAMUEL O. DUNGAN IIT 
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There just isn't any other small filler 
with the performance record of FEDERAL’S 


six valve fillers 
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Federal G63 fills 
gallons to half-pints. 








Federal A62 fills 
half-gallons to 
E half-pints. 


Here are 10 reasons why: 


e Uniform dripless filling with fam- 
ous “Vacu-Matic” valves (exclusive 
with Federal). 

e 36 quarts (or 20 to 25 half-gallons) 
per minute easily on A62 and G63. 
Higher speed half-pint filling for 
that school contract. 


e 10 to 15 gallons per minute on the 
Federal G63. 

e “Quik-Clean” cappers — easiest to 
take apart and clean. 


e Rapid bottle change-over! One 
crank raises and lowers cappers 
and filler bowl simultaneously on 
the Aé2. 

e Smooth uniform bottle handling — 
same as on largest fillers. 


e Easily adjusted bottle timer pre- 
vents breakage at infeed. 


e Fiber star-wheels and guides han- 
dle bottles quietly without scratch- 
ing. 

e Central lubrication system — easi- 
est to service. 


e All welded frame construction. 
Modern styling. Smooth and self- 
draining surfaces save cleanup 
time. 


Compare a Federal with any other 
filler for the small and medium dairy. 
And remember—only Federal builds 
“All-Stainless” six valve fillers. Fed- 
eral gives you most! Why accept 
anything less? 


Write for Federal’s full-line, fully illustrated brochure. 


AMERICA’S ONLY EXCLUSIVE MANUFACTURERS OF 


OD-fadenal 


MILK BOTTLE FILLING EQUIPMENT 


mq. Co. 


1117 SOUTH SECOND ST., MILWAUKEE 4, WIS. 
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HEN YOU | 
BULK MILK TANKS 


FP L2) 


SS. Distributorships available in some areas == 


PAUL MUELLER company 


SPRINGFIELD. MISSOURI 





KANSAS AVE AT PHELPS @ 





ARE YOU BUYING 12 
A MILK DISPENSER? 


Dollar-for-dollar, United dispensers 
give you more of everything! 


Developed after years of scientific research, 
United milk dispensers are literally ‘‘setting the 
pace for America’s dairy industry.’’ Whether 
you’re interested in home dispensers or storage 
boxes, or commercial dispensers, United dispensers 
cost you less—actually give you more! Buy 
United! You’ll soon see why hundreds 

of dairies make United dispensers an important 
part of their business. 





For home installations and more 
milk volume! 


Cut home delivery costs—sell more dairy 
products! Only United offers you three such 
compact units for home storage or dispensing! 
Want more milk volume? Then check into 
United’s ‘‘Dispense-N-Stor’’, the compact 
home milk dispenser that fits anywhere— 
boosts volume overnight! Here’s the only home 
HMD-47 milk dispenser that uses standard glass con- 
“DISPENSE-N-STOR £ HMS-48 tainers—no cans to clean and fill—no special 
(Patent Pending “REFRIG-N-STOR™ equipment needed. Want to sell more butter, 
eggs, cottage cheese, etc.? There’s United’s 
‘*Refrig-N-Stor’’, a miniature refrigerator in 
iia two sizes. Cut home deliveries, yet your cus- 
fe RS NR tomer always has dairy products on hand. No 
more lost sales due to “‘run-outs’’— no need 
to split your business. 





For commercial installations — 
10 models to choose from! 





Years ahead in convenience and 
safety, United’s Premiere milk dis- 
pensers are stainless steel construc- 
tion throughout —every unit loaded 
with features that make this line 
your best buy! Available in one, 
two, or three can models with or 
without thermometer in door—one 
and two can models available with 
3-qt. ‘‘Creamador’’. Basic units 
meet 3-A requirements. 


WRITE TODAY... 


Completely illustrated 
brochures covering all 
United Milk Dispensers 
available on request. 
Write for your free 
copies today! 








MODEL UM-57 a 
MODEL UMC-107 


United Refrigerator Co. 


HUDSON, WISCONSIN 1) Selling Me pace for Anccsicas deiy iuauily 
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JUNE IS DAIRY MONTH... 
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Fositive Sealing . 


with FLEW 





CLAMP 
FITTINGS 











[ot 


The industry's demands and G. & H. Engineering skill have made 
possible this improved positive leakproof clamp type fitting, 


which assembles faster and easier. 


Check how these G. & H. Features bring you greater 
savings in time and labor. 


1. Added Rigidity through metal to metal contact of 
ferrules in each union. 


2. Greater Flexibility with new streamlined stainless steel screw 


type handle clamp. No fumbling with unwieldy snap clamps. 


3. Full Range of sizes in gleaming Stainless Steel 
polished to a smooth dairy finish. 


@ Disconnects in seconds - no tools needed. 


CLAMP TYPE BULK 
PICK UP TRUCK 
TANK VALVE 


@ Precision manufactured — assures 
trouble free performance. 


@ Exclusive clamp-type lightweight Stainless 
Steel mounting. 


Removable “‘Y”’ Type 
Outlet Valve. 


Disassembles in seconds with- 
out tools. Can be used to throttle 
flow or as fast acting valve. No 
tapers to score or gall... 


ABSOLUTELY LEAKPROOF. 
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G anno H PRODUCTS CORPORATION 





5718 Fifty-Second Street 


12 














Assembled 
Clamp Fitting 


Exploded view shows unique, 
simple design and precision 
machined components that 
seal better and provide 
longer fitting life. 


Assembled 
Clamp Type 
Valve 


= 


Li 
a =) | | 


ad 


Exploded View —_— 
Pe ue ee 
positive pump... no dan- 
CM a 
valve ... leakproof. 
Sizes from 1” to 3” 


Write for complete 


information today! 


° Kenosha, Wisconsin 
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Saue Sellar... 
Saue Space... 


WITH THE NEW Kendall, 150° AUTOMATIC 
DUMPING SYSTEM 















HERE AT LAST IS THE 
REAL ANSWER TO 
YOUR PROBLEMS 


The first fully automatic milk receiving operation, 
complete in one package. Just think — one man can 
handle all the milk coming into your plant — take 
composite samples — record weights with no inter- 
ruption between patrons at speeds up to 16-18 C.P.M. 


PROVIDES greater sanitation .. . Better control... 


LESS INITIAL INVESTMENT 
LESS SPACE REQUIRED 


LESS EQUIPMENT 
TO MAINTAIN 


More accurate composite samples . 


. . Less operator 


fatigue ... Less steam required to operate... Less 
power required (One Power Unit) . . . Fewer wear- 
ing parts . 


PLUS the regular features which have made Kendall 
Washers the watch word of the Dairy Industry for 
over 29 years. 


KENDALL-LAMAR CORPORATION 


POTSDAM, NEW YORK 
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NEW! DRAMATIC! 
SALESFUL! 


THIS SUMMERTIME 
STORE PROMOTION 
IS TIMED RIGHT 
TO SELL MORE 
SUPRERDIUS IN 
Sealright 
KONE BOTTLES 








There’s No Business like Buttermilk Business in the good old Summertime 
... and Sealright makes sure you'll clinch your largest Summertime 
Buttermilk sales for 1958 with this timely Summertime “Old-Fashioned 
Buttermilk Bar” promotion. 


You'll make your customer see ... want .. . and buy more Buttermilk 
because Sealright Buttermilk Kone Bottles make your Buttermilk seem 
even tastier . . . it’s the Perfect Buttermilk container because it looks 
better . . . sells faster . . . behaves better when customers take it home. 


Time is growing short .. . put this BIG NEW Sealright, sales-loaded 
“Old-Fashioned Buttermilk Bar” promotion to work for you. 


Fill in and mail coupon NOW... . 
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 SEALRIGHT 
SANITARY SERVICE 


for 






PACKAGING 
CENTER 


Sealright 


Sealright-Oswego Falls Corporation, Fulton, N. Y. 

Kansas City, Kansas—Sealright Pacific Ltd., Los Angeles, California 
Canadian Sealright Co., Ltd., Peterborough, Ontario, Canada 
Write No. 15 on Reader Service Card — Page 159 
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FOR THE DAIRY INDUSTRY 





wreada 














Sealright Co., Inc., Fulton, N. Y. AMR-658 


I'm interested! How can | put your Summertime “Old- 
Fashioned Buttermilk Bar’ to work for me? 


Name Title 
Company 
Address 


City Zone State 












MANPOWER you can draw on|“t 


for C-[-P, Automation, High Temperature, and 
General Equipment Cleaning 





Vheete 2 are rH 


SAME MAN !... 


Vou Get Both! 


WHEN YOU ASK FOR A 
KLENZADE REPRESENTATIVE 








KLENZADE 
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Crisp white coveralls are part of a Klenzade representative's kit. He's not afraid to 
get into them... and to get into your problem. That's the extraordinary thing about 
doing business with Klenzade. The popularity of Klenzade products has made them 
one of the largest selling lines of sanitation chemicals in the dairy industries. But, 
more important to you: the technical ability of your Klenzade representative plus 
his friendly willingness to roll up his sleeves and go to work for you can mean 
hundreds, perhaps even thousands of dollars per year fo you, in sanitation savings. 
With so much at stake, don't you think it might be worthwhile to call in your Klenzade 
man and find out what a Klenzade Sanitation Program can do for you? 


KLENZADE PRODUCTS, INC., BELOIT, WISCONSIN 


KLENZADE PRODUCTS, INC., BELOIT, WIS. We are interested in: 





[] C-I-P Cleaning () High Temperature Cleaning [[] General Equipment Cleaning 
[J Automation Cleaning [] Farm Bulk Tank Cleaning [[) Producer Farm Quality Program 
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On| “Our DARI-KOOL Is Doi 

0 
d | A Marvelous Job jo 
Of Milk Cooling!” 


Writes MR. HOW se 
Manager JUDD’S BRIDGE nae SLEIGHTER 
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JUDD'S BRIDGE FARMS 


BROWN SWISS ° CHAROLAISE 
TELEPHONE Elgin 4 5129 





HE 
NEW MILFORD, CONNECTICUT 
. 
Octover 16, 1957 
f Gentlemen: 
y / About 4 year ag° we changed to a pulk cooler. After 
sd yoni: the various makes serious consideration we aecided 
A na 500 gallon pari-Kool tank. 
IVE we feel that this was a wise aecision, as not only 
has the maintenance peen nil, our pacteria counts have been 
good part to the marvelous cooling 


338° within 1/2 
a and 


nl attribute in 
The mi 
s not rise abov 


low, whic 
job your tank does. 
na the milk doe 
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sincerely yours» 


JUDD'S BRIDGE FARMS 
Hwd 6 Alright 


Sleighter 





Howard G. 
Manager 
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_ MILKHOUSE PLAN KIT 





gram 
sheoaees — 
jens (200 gallos Dk$200 : ie 
ot ne ee ae _ _ a9 
ia : DARI-KOOL MEETS ALL 3A STANDARDS o 
age 159 Writ No. 17 on Reader $ ae A Otentbeted Manvtecturers of KARI-KOOL violas 
r : : oe : 
onthly en , ervice Card — Rea 199 sc Nii aS att a ol “ teat ney MATT a Tonks 
17 








YIiM 


KOLD-HOLD 
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» LIGHTWEIGHT. 4 
LY 320 LBS. 4 


~ 


PAT to a mechanical refrigeration system 
designed specifically for RETAIL MILK DELIVERY 


A new LANCE unit will pay for itself through 
reduction of product spoilage, longer runs, greater 
payloads, low operating and maintenance costs and 
reduced body deterioration. 

The unit is designed for installation under the in- 
sulated floor or in the cab with piping to the over- 
head blower, occupying no payload space. 


Extreme simplicity and efficiency of the condensing 
unit and its power source provide new economy of 
operation. Power is derived from the engine crank- 


shaft pulley through a heavy duty shaft and a 
simple electric clutch. 


Find out now, how the new LANCE unit can save 
money and make money for you. 


KOLD-HoLD 


DIVISION 
Tranter Manufacturing, inc. 
210 E. Hazel St., Lansing 9, Michigan 


ask the KOLD-HOLD man in your area for help with your truck refrigeration problems 


BOSTON 16, MASS. KANSAS CITY, KANS. 
F. W. Smith Samuel W. Johnson 
25 Huntington Ave. P. O. Box 163 

Copley Square Muskogee, Oklahoma 


CHICAGO, ILL. LOUISVILLE 6, KY. 
R. S. Warner H. H. Emler, Jr. 

704 S. Yale 843 E. Main Street 
Villa Park, III. 
DALLAS, TEXAS LOS ANGELES 4, CALIF. 
Leo J. Freitas Kold-Hold Pacific Co. 

2516 W. Mockingbird Lane 203 S. Western Avenue 


DENVER 17, COLO MINNEAPOLIS, MINN. 
A. J. Nelson C. P. Richardson 
P. O. Box 5502 4812 West 70th Street 


NASHVILLE 4, TENN. ST. LOUIS 21, MO. 
M. H. Gwynn Wm. J. Bagley 

4231 Franklin Road 1332 Willingham Dr. 
NEW YORK, N. Y. SEATTLE 1, WASH. 
Kold-Hold Atlantic Co. O. C. Yates 

104-15 100th Street 2609 Second Avenue 
Ozone Park 16, N.Y. TOLEDO 13, OHIO 
PHILADELPHIA, PA. R. D. Spitler 

H. C. Hoover 4835 Oakridge Drive 
691 Knox Road FOREIGN 

Wayne, Pa. Silcox Refrigeration 
ROCHESTER 13, N. Y. Company 

A. E. Hutson 70 Pine St. 

671 Ridgeway Ave. New York 5, N. Y. 
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Now, More Than Ever, You Can’t Buy a Tire that Costs Less Per Mile Than Firestone! 


Firestone scientists and engineers took a long step into the 
future to develop Firestone Rubber-X. It’s a brand-new kind 
ofrubber . . . and it’s going to revise all of your present ideas 
about truck tire wear and performance. 


Exhaustive tire tests proved conclusively that truck tires 
made with Firestone Rubber-X resist the abrasion and wear 
that shorten the life of ordinary tires. On drive wheels or 


“i 


“ 


TRANSPORT” SUPER ALL TRACTION” 
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free-rolling wheels truck tires built with Firestone Rubber-X 
will give you the lowest possible cost per mile. Try them on 
your toughest wheel position. 


Buy tubed or tubeless truck tires with Firestone Rubber-X in 
any cord ... Firestone S/F (Shock-Fortified) nylon or rayon, 
or STEELCORD® by Firestone. Firestone Rubber-X is yours 
at no extra cost. See your Firestone Dealer or Store now. 


one 


> | 


ETTER RUBBER FROM START TO FINISH 


Copyright 1958, The Firestone Tire & Rubber Company 
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Pure-Pak carries the nation 





Another dairy goes all Pure-Pak on self can think of—greater dairy 
both wholesale and retail! It’s hap- profits. A plant standardized on 
pening everywhere... from small towns Pure-Pak eliminates costly dual 
to biggest cities. It’s happening for the operation. Your customers like Pure- 
best reason a business man like your- Pak. So will you and your accounting 


25 MILLION TIMES A DAY, SOMEONE BREAKS THE SEAL ON 
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Ncarton is from a milk packaging plant standardized on Pure-Pak 


mn) greater dairy profits 


airy bartment... once you discover all the 
| on kes you save when you standard- 
Jual jon Pure-Pak. Let our representative 
ture- you the facts. Simply fill in coupon 
iting t mail today. 


Pure-Pak Division 
EX-CELL-O CORP. 
1200 OAKMAN BLVD. 
YOUR PERSONAL MILK CONTAINER DETROIT 32, MICH. 





Gentiemen: 
Let's taik about STANDARDIZED MILK PACKAGING! 


FRESH PURE-PAK CARTON NAME- 





DAIRY " —_ —_ 


CITY. — — __ZONE STATE 














In the State of Indiana: 


12 out of 12 Dairy Owners 











Allen Dairy Products American Dairy Dixie Diary 
Fort Wayne Evansville Gary 
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before they reached 
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Holland Custcrd = wow Paris Creamery 
& Ice Cream 


Holland oe eee jofejet-dele 


’ TRIANGLE 


Reliable Dairy Purdue University Wm. H. Roberts & Sons DS » 1 Cottage Cheese 


South Bend Lafayette Indianapolis 
Fillers 


Red 73 Creamery 
Union City 












Schlosser Bros. 
Plymouth 










Sturgis Cheese 


Thompson Dairy = These 12 Indiana dairies, had three things in common: 
Indianapolis 


Seymour 1. They could save money with an automatic 


cottage cheese filler. 
2. They didn’t buy the first one they saw. 
3. They all bought Triangle Model DS-1’s 
after first investigating other makes. 


The case of the 12 deliberative dairy men makes good 
reading for anyone interested in top value for their 
cottage cheese equipment dollar. Here’s what they 
saw and purchased, with the Triangle DS-1— after 
giving all makes a fair shake: 

Vacuum Capper is simple, non-jamming, uses 
no rising table. Even handles warped lids. 

Extra Large Valve Openings for more gentle 
cheese handling. 

Controlled Fill measuring assures accuracy; 
permits high speed filling of liquid sour cream without 
splashing. 

Craftsmanship of Triangle machinery insures 
long trouble-free performance. It’s the clincher when 
you see and compare all makes. 


It pays to be deliberative 
Send for 3-D color slide kit on free loan 


—- 
TRIANGLE MODEL DS-1 automatic cottage cheese ER basis. oy ay apn | i oe tor 
filler dispenses, fills, caps and codes 35 to 40 cartons . er yourself. Ask for a list of Triangle users. 
per minute. Machine above is used by Creamery 
Dept., Purdue University, Lafayette, Indiana. 


TRIANGLE 


! 

l 

| 
TRIANGLE PACKAGE MACHINERY CO. | Name 

= 


en ee ee ae 


| OK! TRIANGLE PACKAGE MACHINERY CO. 
“ 6658 W. Diversey Avenue, Chicago 35, Illinois 


(] Send 3-D viewer and slides on free-loan basis 
(J Have representative call 
[J Send list of DS-1 users in my area 





(CLIP TO YOUR LETTERHEAD AND MAIL) 


| 

| 

| 

| 

| 

| 

@ 

6658 W. Diversey Ave., Chicago 35, Illinois } 
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When you’re selling a food product, it’s 
a well known fact that ‘’a little differ- 
ence in flavor can make a big difference 
in sales.” That’s why every year, more 
and more progressive dairies are switch- 
ing to FORBES CHOCOLATE FLAVOR 
POWDER. With Forbes Chocolate you 
can always be sure of a rich, smooth, 
full-bodied chocolate milk that does 
not settle. It mixes and dissolves easily 
and quickly, giving you a finished 
product of perfect consistency. 


SAVES YOU MONEY, TOO! 


Forbes Chocolate is a powder... you pay for choco- 
late only. There’s no water to increase manufacturing, 
handling and freight costs. Packaged in convenient fifty- 
gallon batch-size units for production efficiency. 


Write for samples today and make 
the “FORBES FLAVOR TEST.” 
You'll be convinced that FORBES CHOCOLATE FLAVOR 


POWDER gives you that subtle flavor difference that 
means more sales, more profit. 


WRITE FOR FREE SAMPLES TODAY! 


E=] THE BENJAMIN P. FORBES CO. 


14th Bea, 


2000 WEST 
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Look for these features on the finest freezer doors 


... Jamison Vap-r-tyt’ Lo-Temp Door has 
unmatched record of dependability and economy 








VAP-R-TYT ORE OLS FOF pera JAMISON 
METAL CLADDING —} fo) (0) 20 Pitter «| FROSTOP® 


All metal seams locked BM ‘ Eh GA earese ARS (optional) 
and soldered % A Rtas Sa 1 





Penetrating bolt holes 
sealed 


Prevents penetration of 
moisture under high 
vapor pressure 


Keeps doors from freez- 
ing shut 


Safe temperature range 

eliminates dangers of 
240 bbl eh : Sa 98 Gta se » overheating or conden- 

INFITTING DESIGN -F— HH EER Sat hd, sation 

; ‘ Permits selection of any 

temperature between 

60°F and 120°F 





Carries Underwriters’ 
Laboratories Inc. label 
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Requires less space than 
overlap type 


Fits into wall 


Requires shorter radius 
of swing 
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How good your freezer door performs depends on its 
basic design and construction. Jamison Lo-Temp 
Vap-r-tyt doors—proven through years of service in 
all types of installations—are today’s economical 
answer to modern freezer operation. Write today for 
catalog Section 4 to Jamison Cold Storage Door Co., 
Hagerstown, Md. 


JAMISON 


COLD STORAGE DOORS 
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Now you can 
SUPPLEMENT 
your line with 
TETRA PAK, the 
perfect half pint. 


Lowest material, finish cost for 
this highest quality single ser- 
vice package. 

Actual savings of 2¢ per unit 
on ¥4 pints. 

Fully automatic filling, count- 
ing, packing of units in trans- 
port cases. 

One man guides complete op- 
eration. 

Cuts maintenance cost per 
thousand to fraction. 

Exact filling, eliminates scrap 
loss, seldom a leaker makes 
waste negligible. 

Less gross weight because of 
plastic coating and shape. 

The ¥/ pint Tetra machine in- 
stalls in small space. 

High speed filling—75 4 pts. 
per min. Smaller sizes up to 90. 
Clean, 30 minutes. Install paper 
roll, 2 minutes. 

Cartons really fill. Seal airtight. 





Tell YOUR 
CUSTOMER 
what schools, 
plants, etc. say: 


“Most efficient, satisfactory 
milk package ever... 


HATS OFF 
TO HALF-PINT 


Add to your Volume and Profit 
with this New Milk Package 


“Most sanitary . . . really tam- 
perproof... 


“Easier for child to open... 
far less spillage . . . 


“Hard to tip over—center of 
gravity is at bottom... 


“No wax chunks fall into con- 
tents. Smooth, tasteless poly- 
ethylene lines Tetra... 


“Lighter, easier to handle, less 
storage room... 


“Easier disposal. Saves Y our 


weekly trash haul...” 
SUCCESSFUL IN 23 COUNTRIES 


TETRA PAK IS NOW IN THE UNITED STATES 
/\ with 
A BIGGER SAVINGS, SERVICE and PROFIT FOR YOU 

write, wire or telephone, at our expense 
\ Tetra Pak Co., Inc., 153 Washington St., Newark 2, New Jersey, MArket 3-4630 
Tetra Pak Co., Inc., Ferry Building, San Francisco 11, California, SUtter 1-0771 
Tetra Pak Co., Ltd., 1470 Don Mills Road, Don Mills, Ont., Can., Hickory 4-3941 


TET 
/ PA 
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You are looking at the cover of Girton’s new bulletin. 


tells the story about the most intriguing idea on Processo 


the dairy industry has yet seen. Write for your free cop) 
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ADVERTISEMENT 


A JOB-RATED PROCESSOR 


Designed by the Buyer to Do Just the Job He Needs! 


A completely new way to select a processor — almost 
a “do-it-yourself” plan — is expected to create high interest 
in the dairy industry. This innovation gives the dairyman 
all the advantages of expensive custom built equipment 
at amazing low cost by eliminating all parts which are 
often bought, but never used. 


The prospective purchaser of this new processor practi- 
cally designs the equipment himself, to suit exactly his 
own particular needs. At present, processors are selected 
either as standard units or units with special equipment. 
The person selecting his processor by the new plan, 
chooses exactly what he needs to process to highest quality 


his own particular products. By getting equipment which 
performs exactly, no more—no less, the functions his plant 
needs, the purchaser pays only for facilities he can use. 
He spends nothing for those which are useless to him. 
In short, he job-rates his own equipment. Thus, he gets a 
highly specialized unit of equipment, composed of standard 
component parts and gets them at the lowest possible cost. 


The revolutionary new concept upon which this idea 
is based keeps the cost of equipment to a minimum. 
There is no complete, ready-made processor. The only 
ready-made part of the equipment is a basic vat, which 
consists of the milk receptacle and outside jacket. This 
basic vat comes in a full range of sizes from 200 to 1000 
gallon capacities. 

Beginning with this basic vat, the person selects the 
specific standard ready-made components to heat and cool, 
heat or cool and agitate which he needs in his own par- 
ticular equipment. Following is an example of how it works. 


Choose the Best Heating Method 
The purchaser makes his choice from the following. 
1. Steam Vapor Heating 
2. Circulating Hot Water Heating through 
Ring 


a Spray 


3. Steam Heat by means of Pressure Wall Construction 
Hot Water Heat by means of Pressure Wall Con- 
struction 

Each of these standard methods of heating the vat has 
its advantages. For example, steam vapor heating has the 
lowest initial equipment cost and is a very satisfactory 
method for most products. Should faster heating and more 
sensitive temperature control be needed, use thé pressure 
wall method. Here the pressure wall construction can be 
divided to heat as many as three different zones in order 
to process efficiently varying size batches. So the purchase: 
job-rates his choice, basing it on his own particular 
requirements. 

Regardless of the heating method selected, controlled 
holding is a feature of this processor, because its sound 
construction and correct insulation hold heat. These proc- 
essors can also be used for simple storage, aging or 
accurate holding of sensitive products. 
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Next, the Purchaser Chooses His Best Cooling Method 

Here again the choice is dictated solely by require- 
ments. Is the need to cool fast, or slowly? Is economy a 
factor? The method best suited to the products controls 
the choice. 

1. Cooling by means of Spray Ring. 

9 


. Cooling by Water Circulating through Pressure 


Wall Construction. 

Cooling by Direct Expansion Refrigeration through 
Pressure Wall Construction. 

Cooling by Combination of Direct Expansion Re- 
frigerated Pressure Wall and Spray Ring. 

The choice again depends on the products to be 
processed. Where water is the medium, city, well, tower or 
chilled water can be used, or first one and then another, 
in any combination. Where pressure wall construction is 
chosen, the milk receptacle can be zoned for cooling 
various size batches at maximum efficiency and minimum 
operating cost. The big advantage to the buyer is that he 
chooses just as much equipment as he needs to do his 
particular job. He pays for no extras which are not needed 
and cannot be used. 


Agitation, Blending and Mixing are Important, too 
Effective processing requires proper agitation. Here 
once more, a wide choice of agitators is available to fill 
specific requirements. Is the requirement to melt frozen 
ingredients, blend viscous liquids or mix powders into 
liquids? Is breaking up eggs the problem? Whatever it 
is, a standard agitator of specialized design is available 
to do each specific job, or a combination agitator where 


more than one job is called for. 


The purchaser of this processor has his choice of all 
necessary components to make a complete installation, 
such as hot water circulating system, no-foam inlets, ai 
space heaters, temperature controls and motors. Here, 
again, he chooses just what he needs to do his own job 
and nothing more. 

This revolutionary new way to buy a processor and 
pay for just the equipment which is needed is the result 
of 29 years experience the Girton Manufacturing Company 
of Millville, Pennsylvania has had in building modern 
dairy equipment. The company has long been in the fore- 
front in development of new and improved equipment and 
has a large number of “firsts” to its credit. This “job-rated” 
way to “design your own processor” is the company’s 


newest step to improve the efficiency of dairy equipment 


The Girton Manufacturing Company has issued a 
comprehensive bulletin describing each method in detail 
to help make the best selection. You are invited to send 
for your copy. 





VACUUM BULK COOLERS 
ZONE-CONTROL VATS 








ooling Problem? 







TUBULAR COOLERS 


COMPACT COOLERS 


COLD WALL TANKS 


TUBULAR COOLERS coo! milk rapidly to uniform, low temperature using either ammonia 
or Freon as the coolant. Product passes through a tube series surrounded by refrigerant 
for fastest heat transfer. Available in 23 sizes and. capacities. Ask for Bulletin 341-5. 
COLD WALL TANKS cool and store raw milk, skim, route returns, pasteurized ice cream 
mix, cream and condensed milk, using direct ammonia refrigeration. A.S.M.E. con- 
struction. Available in horizontal, vertical and rectangular models with capacities 
from 50 to 10,000 gallons. Bulletin 327-12 for full details. 

COMPACT COOLERS provide direct ammonia low temperature, low cost cooling of milk, 
cream, ice cream mix and evaporated milk. They deliver an icy-cold product faster 
with a “thin-film” spread that cools every liquid particle uniformly. Capacities from 
400 to 32,000 gallons per hour. Request Bulletin 341-5. 

ZONE-CONTROL VATS assure fast cooling (or heating) of skim, buttermilk, cream, ice 
cream mix, chocolate or condensed milk. Tap or sweet water used. Separate zones 
cool (or heat) only amount of product in vat, providing maximum temperature 
split for quickest cooling, best operating economy. Capacities from 50 to 1500 
gallons. Specify Bulletin 325-11. 





BULK COOLERS, both Vacuum and Atmospheric are of lifetime, all 18-8 stainless steel 
construction, with full flooded, direct expansion system featuring Power-Saver con- 
trols. Low pouring height Atmospheric unit for use with conventional milkers— 
Vacuum unit for pipeline system. Capacities for every need. Get Bulletin 354-22. 
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Whatever your cooling problem, 
you'll find that one or more of 
these experience-engineered units 
will fit your needs perfectly. The 
complete dependability and pro- 
duction records of Mojonnier all 
stainless steel cooling equipment 
have, for many years, been the 
“buy-words” of leading dairy 
operators all over the world. Look 
at their features .. . see théir per- 
formance .. . check their operat- 
ing economy .. and you'll want 
only Mojonnier cooling units for 
your quality products, 


Write: MOJONNIER BROS. CO., 4601 W. OHIO ST., CHICAGO 44, ILLINOIS 


Engineered Cooling Equipment 


for speed, economy in dairy product cooling 
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There are many good imitations of the P-38 DACRO cap. 
You can hardly see the difference between them and the real 
thing. Why, then, has the P-38 DACRO cap continued to 
far outstrip its look-alikes? Why is it the most widely used 
in the industry? What are its special advantages? 


For one thing, it was the first 38 mm aluminum cap, and 
the only one deliberately designed to give you better 
capping efficiency and to increase consumer acceptance of 
your product. No other cap carries behind it the intensive 
research that produced the P-38 DACRO. The qualities 
that set it apart bring you these competitive advantages: 


Operating efficiency The P-38 DACRO capping system 
eliminates hooders, cap makers, feeding devices. It saves 
floor space, and allows a more efficient plant layout. 
There’s less downtime per 8-hour run. The system is 
adaptable to all makes of fillers. 


Economy Bottle breakage is reduced 60° to 70%, com- 
pared with double-capping operation. Trouble-free opera- 
tion saves maintenance and downtime. 


Consumer acceptance Housewives like the neat, sanitary 
appearance of the P-38 DACRO cap. And they like the 
air-tight protection it provides, its easy removal by hand, 
and the way it makes a perfect re-seal. 


If you’re not using the DACRO P-38, find out why it'll 
pay you in many ways to switch. Rely on Crown for all of 
your filling and capping needs. 





CROWN CORK & SEAL COMPANY, INC. 
4425 Eastern Avenue, Baltimore 24, Md. 








PERFORMANCE! 


L33/4\ 0, 
WALLY LE 


INCREASES THE PERFORMANCE OF 
ANY COMPRESSOR—OLD OR NEW 











New “BV” Ball Valve passes 26% more gas in actual 
tests conducted by a leading independent research 
organization. Users report amazing increases in per- 
formance when they install Ball Valves. And, not one 
report of failure in operation—Ball Valves are free from 
valve breakage! 


AN EASY TO INSTALL 


; No drilling or tapping — BV is simply 
screwed in, then locked in place in sec- 
onds with the special locking ring. 





STANDARIZED 
SUCTION VALVE ASSEMBLIES 
FOR MOST COMPRESSORS 





For: 
Y-742x7% 


For information on improving your compressor 
performance, send us the name, bore, stroke and 
speed of your machine. 


i® BALL VALVE CO. 
“¥° 5512 Oak St. ¢ Kansas City 13, Mo. 


Some franchise territories open. Write for information. 





VALVES CARRIED IN STOCK FOR 


LEADING HEAVY DUTY COMPRESSORS. 





Write No. 39 on Reader Service Card — Page 159 


30 








UNFAIR TRADE PRACTICES 
Dear Sir: 


Several local dairies in this market have become 
involved in a bitter price war with a dairy that has 
come into the area from another market. The 
competing dairy sells milk through a wide section 
of the state. It has established a boundary close 
to the city limits here and brought in half gallon 
jugs of 3.5 per cent homogenized milk on its home 
delivery routes. In the area on the other side of 
the boundary line where the firm does most of its 
business their price is 30 per cent higher for the 


same milk, same cap, but bottled in single quarts. 


The invading company is organized as a co- 
operative and the stock is owned by a farmer organ- 
ization. Consequently we wonder if they are obliged 
to follow the fair trade laws. Some of our local 
stores are selling at the same level as the home 
delivery price offered by this competitor. We also 
have a quantity discount plan in operation in the 
market which, in the case of very large stops, brings 
the price down to the same half gallon level. While 
we know that there is often no true black and white 
answer to the problem, we do feel that this action 
is an infringement of Federal fair trade laws. 

What we would like to know is whether in 
your experience you have come across any legal 
precedents that might have some bearing on our 
problem. Items of particular interest would be the 
position of cooperatives in relation to unfair trade 
practice legislation, whether retail and wholesale 
price schedules are separate considerations under 
such laws, and, are quantity discounts considered 
to have a relationship to discriminatory pricing? 

So far we have been able to hold our present 
price schedules without suffering too great a loss. 
However, the situation is a precarious one. We are 
anxious to learn what course of action is open to 
us that might possibly give us protection under the 
fair trade laws. 

a 

This letter describes a situation that many 
markets will find familiar. Even the cooperative 
character of the competition is not unique. We 
can think of at least three markets where the dis- 
turbing factor in the market is a farmer cooperative 
organization. Mr. Gray, our legal writer, suggests 
the following cases as having some bearing on 
the problem. 


Porto Rico v. Am. Tobacco, 30 Fed. 2d 234 


American v. U. S., 257 U.S. 377 
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U. S. v. Standard Oil, 47 Fed. 2d 288 

Staley v. F. T. C., 135 Fed. 2d 453 

Standard Oil v. F. T. C., 340 U.S. 231 

Hershel v. Hunt, 111 F.S. 732 

796; 231 Fed. 2d 356 
Standard Oil, Com- 


Trade Regulation Cases, 


Ballian v. Arden, 104 F.S. 

Federal Trade Commission v. 
merce Clearing House, 
1958, 68,917 

T. C., 233 Fed. 2d 649 

National Lead, 352 


Standard Oil v. F. 
Federal Trade Commission v. 


U.S. 419 


Federal Trade Commission v. Cement, 333 U.S. 683 
Staley, 173 Fed. 


Federal Trade Commission v. 


2d 210 
We would add to this list the case of The 
Akron Milk Producers, Inc. vs. The Lawson Milk 
Company. In a decision handed down early this 
year by the Court of Common Pleas in Summit 
County, Ohio, the Court said, “No association of 
men can have greater privileges than the individual 
simply for the reason that the Federal and State 
Governments favor that group.” In another part 
of the same decision the Court declared, “This Court 
has always favored Unions and Cooperative Asso- 
ciations as necessary adjuncts for the raise in the 
standard of living of the working man and farmer, 
but at the same time that favoritism cannot super- 
sede or be paramount to the Court’s duty in pre- 
serving and protecting the legal rights of others.” 
—EDITOR 

* 


SPRAY SYSTEM FOR TANK TRUCKS 
Gentlemen: 


We have a reprint of an article from your 
January 1957 issue; this article was titled “Spray 
Cleaning Storage Tanks and Pickup Tankers,” written 
by D. A. Seiberling and W. J. Harper. 


We are interested in designing a permanently 
installed spray system for tank trucks; in connection 
with this we would like to know the following: 


1. A list of manufacturers that make the take- 
apart spray balls as described in the above 
mentioned article. 


2. Any other articles or suggestions you may 
have that would be of possible benefit to us. 
Thanking you in advance for your time and 

trouble, | am 

Yours truly, 


Georgia 


The reason for publishing this letter, aside 
from the fact that it touches on a subject of 
growing interest, is the fact that it came from a 
soft drink manufacturer. Not only are fluid 
milk and soft drink industries interested in the 
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1 Small, rugged, compact... the new Lathrop-Paulson Ezee-Up 
Stacker can be installed on top of floor in existing lines... 
eliminates need for accumulators and combiners. Wooden, 
metal or wire cases can be stacked from 3 to 7 high... or 
pass through machine singly. 


Completely mechanical in operation. It uses no air, 
hydraulics or electronics to complicate its simplicity. Eliminates 
expensive installation costs ... just plug in and operate. 


Increases production efficiency ... smooth, gentle stacking 
is rapidly accomplished by non-linear speed of operation. 


YOU CAN'T AFFORD 


to install new floor conveyors or stackers until you consider the new 
Lathrop-Paulson engineered way of case conveying systems. 


Write for details on units installed. 
LATHROP-PAULSON COMPANY 
2459 West 48th Street, Chicago 32, Illinois 


Prices and specifications subject to change 
Write No. 31a on Reader Service Card — Page 159 











U.S.P. LIQUID PETROLATUM SPRAY 


©5,P. UNITED STATES PHARMACEUTICAL STANDARDS —— 


SANITARY — PURE This Dine Mist-like HAYNES-SPRAY 
ODORLESS—TASTELESS should be used to lubricate: 
NON-TOXIC SANITARY VALVES 


HOMOGENIZER PISTONS — RINGS 
CONTAINS NO ANIMAL OR VEGETABLE SANITARY SEALS & PARTS 
FATS. ABSOLUTELY NEUTRAL. WILL CAPPER SLIDES & PARTS 
NOT TURN RANCID — CONTAMINATE 


POSITIVE PUMP PARTS 
GLASS & PAPER FILLING 
OR TAINT WHEN IN CONTACT WITH 
FOOD PRODUCTS. 


MACHINE PARTS 
ond for ALL OTHER SANITARY MACHINE 
PARTS which are cleaned doily 


THE MODERN HAYNES-SPRAY METHOD OF LUBRICATION CONFORMS WITH 
THE MILK ORDINANCE AND CODE RECOMMENDED 
BY THE U.S. PUBLIC HEALTH SERVICE - - - - 
The Haynes-Spray eliminates the danger of con- 
tamination which is possible by old fashioned 
lubricating methods. Spreading lubricants by the 
use of the finger method may entirely destroy 
previous bactericidal treatment of equipment 


THE HAYNES MANUFACTURING CO. 





THE HAYNES-SPRAY THIN FILM LUBRI 


ae oo 709 Woodland Avenue + Cleveland 15, Ohio 
ANS PER CARTON ® ROLL-EASY DOLLIES + ROLL-EASY CASTERS + TABLE CARTS + CAM CARTS + CARRY-GASKETS 
SHIPPING WEIGHT —7 LBS. 4 SMAP-TITE NEOPRENE GASKETS + NEOPRENE COVERED WRENCHES ~ “SLIP” CHAM LADRICART 
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PETROL-GEL 


WHERE PROTECTION COUNTS 
THE PERFECT LUBRICANT 
FOR ICE CREAM and 
MILK PLANTS. 





*PETROL:! 


Petrol-Gel GEL | 
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— : TASTELESS 
tainless 

Steel Valves y.S.P. MINERAL on AND 
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a ya other USP Ingredign ODORLESS 
Impeller Shafts Terrie Sold by 
Som sigh Melting Point - Zerg leading dairy 
"0" Rings jest. Will not taint wy,  SUPPly jobbers 
Homogenizer caning in contact with Yoog from 
Pistons products. coast to coast 
Sesnittek Impervious to water. 
Pistons 


Manulactured by 


McGLAUGHLIN OIL (9, 


9750 E. Livingston Aye 
COLUMBUS 13, OHig 


@ Petrol-Gel is a sterile white grease made from 
U. S. P. White Mineral Oil and other U. S. P. 
ingredients. 


@ Insures lasting protection against rancidity and 
emulsification. 


e@ Proven ideal for in-place cleaning, is impervi- 
ous to water. 
@ 200° melting point . . . below 0° cold test. 


Free trial tube on request 


McGLAUGHLIN OIL CO. 


3750 E. LIVINGSTON AVE. 
P.O. BOX 3896 COLUMBUS 13, OHIO 
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same markets, they are also interested in the 
same equipment.—ED. 


* 
FIVE DAY WEEK 
Dear Mr. Myrick: 
Concerning the letters to the editor about a five 


day a week, we have been thinking about building 





a route where we would have two days between 
each delivery for each of the two sets of customers. 
For instance, a man could start out on Monday to 
deliver to one set and his days would run like this: 
Monday, Thursday, Sunday, Wednesday and Satur- 
day. The other side he would start like this: Tuesday, 
Friday, Monday, Thursday and Sunday. This would 
leave two days between each delivery the same as 
every one now has over the week end, Friday to 
Monday or Saturday to Tuesday. This would mean 
a route man would have to work on some Sundays 
and his delivery would fall on a different day each 
trip. However, starting with December 30 through 
January he would have had 12 days off and worked 
22 days. 

Starting with December 30th on Monday, this 
would have been the dates: 30th, January 2nd, 5th, 
8th, llth, 14th, 17th, 20th, 23rd, 26th and 29th. 
Then starting Tuesday, December 31st, this would 
have been his dates: 31st, January 3rd, 6th, 9th, 12th, 
15th, 18th, 21st, 24th, 27th and 30th. 


have worked three Sundays during this month. If 


He would 


he should continue this plan on through February, 
he would work forty-two days out of the 61 from 
December 29 to February 28th. You see, he would 


be off one third of the time or about two-and-one- 





third days a week. And, too, the customer would 
have the same treatment all the time as she now 
does over the week end of two days between the | 
delivery. Also the driver could take out the same | 
load each trip. As it is now, he has a big load for 
the week end. 
California 
* 


CONVERSATION STOPPER 
Dear Mr. Myrick: 

A young dairy technologist gave me an item 
on a grant to be spent by his department and told 
me in pontifical tones that this story was to go not 
only to the local and state press, but also to Mr. 
Norman Myrick at the “American Milk Review” in 
New York. Then he said, “Do you know a Mr. 
Myrick with the American Milk Review in New 
York?” I said to him, “I know Mr. Norman Myrick 
of the American Milk Review much better than I 
know you, thank God,” which somehow terminated 


that conversation. 
Way Out West 
The responsibilities of this office grow 
heavier with the years.—ED. 
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Modernize your present 


DE LAVAL centrifugal 


... save up to 


307. 


of the cost 


of a new machine 


You don't have to buy a completely new 
machine to get up-to-date centrifugal per- 
formance. For close to 50 per cent less 
than it would cost you to buy a new ma- 
chine, you can have the bowl in your pres- 
ent machine replaced with a new De Laval 
300 Series Bowl. De Laval Bowl Moderni- 
zation offers you increased processing ef- 
ficiency, higher capacity, lower mainte- 
nance costs. 


With a new De Laval 300 Series Bowl, you 
can save space and lower costs by com- 
bining processing operations in the same 
machine. For example, your present sepa- 
rator can be changed into a High Capacity 
Separator, a Clarifier, a Standardizing 
Clarifier or a ‘‘Tri-Process.”’ 


SEND FOR A FREE ESTIMATE of how much a 
new De Laval 300 Series Bowl will cost you. 
There’s no obligation. Just mail the coupon. 


Pee?) a .\'7.\8 


SEPARATOR COMPANY 





THE DE LAVAL SEPARATOR COMPANY 
Poughkeepsie, New York 
or 427 Randolph Street, Chicago 6, IIlinois 


DE LAVAL PACIFIC COMPANY, 
201 E. Millbrae Avenue, Millbrae, Calif. 
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The De Laval Separator Company, Dept. AMR-5, 

Poughkeepsie, New York 

Please give me a free estimate of the cost of up-dating my present De Laval 
machine to an efficient... 


“Tri-Process’’ () Separator (Hot — Cold) (J 


Clarifier 1 Standardizer (J 

Model of Present Machine .............. Age of Machine ........++.. 
Bow! Serial Number ............. Frame Serial Number ............. 
Name 

Company ; Je, biatin wc 
City . ‘ i Zone State .. 
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EDITORIAL | 





American Milk Review 
and 


Milk Plant Monthly 


A, OUTSTANDING characteristic of the milk business in the middle 
decades of the twentieth century is consolidation. We have seen the 
number of farms and the number of cows decline while individual farms 
grew larger and the total volume of milk produced set new records each 
year. We have seen the number of plants become fewer, yet, with the 
efficiencies made possible by new equipment and new methods, handle 
more milk than ever before. 


The same trend is apparent in other phases of the industry. Among 
manufacturers of supplies and equipment, the characteristic consolidation 
and growth has been taking place. Dixie Cup has joined forces with the 
American Can Company. Purity Manufacturing Company has been con- 
solidated with Chester-Jensen Co. This month the Milk Plant Monthly 
and the American Milk Review follow the same pattern that has developed 
in other branches of the dairy industry. You will notice that the name of 
the magazine is the American Milk Review and Milk Plant Monthly. This 
is the first issue that will see the two formerly separate publications fused | 
together into one. 


The basic purpose of any merger and growth is the creation of a 
more efficient operation. But along with such growth come problems of 
greater responsibility to the community that the new organization serves. 
It is peculiarly appropriate, we think, that this first issue of our expanded 
magazine should contain two articles that deal with the basic problems 
that are inevitably raised when mergers take place. “A New Line of 
Force” and “How to Merge and Stay Independent” treat with responsibility 
on the one hand and human dignity on the other. Both are questions of 
the utmost significance in an age that finds the massive growth of popula- 
tion placing a new and pressing emphasis on the problem of human rela- 
tionships. Neither can be bought or sold. Neither can be solved simply 
by exchanging stock or forming a new corporation. They are the chal- 
lenges of a new era and they must be answered by a creative activity 
commensurate with their stature. 





We on the American Milk Review and Milk Plant Monthly are aware 
of the new responsibility that has come to us with the merger of our two 
publications. We shall seek out with renewed enthusiasm and greater 
efficiency the best information we can find on the problems, large and 
small, that relate to the business of milk and milk products. This is an | 
age of giants, not necessarily of size, but of mind and heart. It is to this 
concept that we pledge our allegiance. 
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Illinois Kansas Washington, D.C. 


Michigan lowa Missouri 





They came from all parts of the Union. 
Shown here are Clyde Fruit, Edwardsville 
Creamery, Edwardsville, Ill.; L. A. Perkins, 
Armstrong Creamery, Wichita, Kansas; and 
D. C. Daniel, executive vice-president of 
NIDA, Washington, D. C. 


From the Midwest came J. F. Nye, Nye 
Dairy, Pontiac, Michigan; Roy Wells, Wells’ 
Blue Bunny Ice Cream, Sioux City, lowa; 
and J. S. Merritt, Southern Ice Cream Com- 
pany, Kansas City, Mo. Even the food 
was good. 


The National Independent Dairies Association is a healthy response 


to a basic challenge in human relationships. It promises to be— 


A New Line of Force 


= the latter part of April, the National 


Independent Dairies Association held its first annual 
meeting. Like all first birthdays, it was an event that 
filled its parents with pride. But there the similarity 
ended. For the fact that an association of inde- 
pendent dairies was born in the first place, the 
fact that it has attracted 216 independent distributors 
from 34 states to its membership, the fact that the 
meeting won the personal attendance of 54 Senators 
and Representatives including such powerful men 
as Sam Rayburn, Lyndon Johnson, Estes Kefauver 
and Charles Potter, suggests issues and a recogni- 
tion of issues far beyond those ordinarily encountered 


at an annual meeting of a trade association. 


Such is indeed the case. For the National Inde- 


pendent Dairies Association is a product of the 
massive forces of industrialism and democracy which 
have brought Western Civilization to its present state 
of awesome material strength and precarious popular 
relationships. It is expressed in terms of high speed 
automatic machinery that requires large concentra- 
tions of capital for its creation and a large volume 


of work for its efficient operation. The practical result 


By NORMAN MYRICK 


of this consequence has been an intensified and, in 
many cases, ruthless competition that has been felt 
by every manufacturer and distributor of dairy 
products in the United States. The spectacular prod- 
uct of this competition has been a dramatic reduc- 
tion in the number of dairy plants and an equally 
dramatic growth among those that have remained. 
The basic question is simple and direct. It is this: 
who shall survive and who shall die and under what 
conditions will the judgment be determined. It was 
in an effort to influence the second part of the 
question, the conditions under which the judgment 
will be determined, that the National Independent 


Dairies Association was formed. 


The issue is a complicated one. It is partly 
political, partly economic, partly social and partly 
moral. As a general proposition, it is pretty well 
established in the United States that an institution 
of an economic or social nature must stand or fall 
on the basis of its performance in contributing to 
the needs of the national social body. This is the 
essence of the philosophy of “free enterprise.” An 


organization in either the economic or social fields 


American Milk Review and Milk Plant Monthly 











avyetaad 





Ju 


ri 


ly 
ly 


TT) 
1 
to 


ic 








Texas Alabama 





Using the stuff that makes the wheels go 
‘round for a toast are Ray Keplen, Keplen 
Ice Cream Co., Terrell, Texas; and J. W. 
Parkman, Jr., Dothan Ice Cream Co., 
Dothan, Ala. Mr. Parkman is the president 
of the new organization. 


Hourishes or declines according to the support it 
receives from the people to whom it offers its services. 
If it cannot perform those services as well as some 
other organization, or if its services are not needed, 


it will attract few people and will go out of existence. 


In theory, the effectiveness of a milk processor's 
performance is measured in terms of the quality 
and price of his product and the services associated 
with it. In practice, the performances are distorted 
by the introduction of certain elements that confuse 
their real merits. These elements are unpleasantly 
familiar. They are usually described as unfair trade 
practices. They are the conditions that create a 
faulty basis for the judgment that determines who 
shall survive and who shall not. They are the condi- 
tions that the National Independent Dairies Asso- 
ciation seeks to influence so that performance will 
be a true expression of ability. 

Mr. D. C. Daniel, executive vice-president and 
general counsel of the National Independent Dairies 
Association, in testimony given before the Senate 
Subcommittee on Retailing, Distribution, and Fair 
Trade Practices said, “This association has been in 
existence for less than a year. It came into being as 
a result of the plight of the small dairymen who 
were being seriously injured and forced out of 
business by unfair practices with which they could 
not cope. 

“The situation in the industry became so alarm- 
ing to the small dairyman as he saw his business 
being taken away from him and new accounts denied 
him by what he considered to be unfair methods 
of competition that he began to seek an answer to 


the many problems facing him as the result of that 


competition. 
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Looking over the program that was loaded 
with brilliant names from government are 
W. J. Forrester, Sanitary Dairy, Dothan, 
Ala., and M. G. Ness, Home Milk Products, 
Biloxi, Miss. Their earnestness was char- 
acteristic of the meeting. 


“In desperation a number of small businessmen 
organized the National Independent Dairies Asso- 


ciation. 


Mr. J. E. Stovall, chairman of NIDA’s Legis- 
lative Committee, said, in a speech at the organiza- 
tion’s annual meeting, we are organized to 
create a better atmosphere in which we independent 
dairy processors may try to survive and earn a 
living.” 

Mr. J. W. Parkman, Jr., president of the new 
organization, testifying before the Special Subcom- 
mittee of the House Small Business Committee, 
listed six trade practices which he described as 
“having the most drastic influence on the industry.” 
These practices are: 

“1. Loans of money by financially powerful 

companies in order to gain choice accounts 


from independents. 


“2. Extra discounts to multiple unit accounts 
covering territory too large for the average 
independent to serve even if he could meet 
the price. Discounts are evidently based on 
number of stores served and not on volume 
of business done by each outlet. 

‘3. To induce good customers to buy all of 


their ice cream and milk products from one 
company, extra discounts or extra equip- 
ment are offered. This equipment to be 
used for the storing of meat or frozen food 


not related to dairy products. 


“4. Low priced or so-called traffic brands of 
ice cream selling far below their regular 
brand name products were introduced by 
large companies and are offered to all ac- 


counts. We believe the large volume and 
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Ohio 


Mr. and Mrs. Frank Wish, Hopewell Dairy, 
Bellefontaine, Ohio have a plant that rep- 
resents the most advanced thinking in dairy 
engineering. To them, as to others, NIDA 
offers a possible solution to an infinitely 
more difficult problem in human engi- 
neering. 


Massachusetts 


Connecticut 





In New England no less than Alabama the 
problem is intelligent productive competi- 
tion. Ready to face the issue are T. C. 
Deary and J. N. Deary of Deary Brothers, 
Inc., Webster, Mass. and their neighbor 
G. F. Radway, Radway Dairy, Inc., New 
London, Connecticut. 


ut 


better accounts to receive special discounts 
on this because the daily newspapers fre- 
quently advertise ice cream, and in some 
areas milk, offered at retail prices below any 
published wholesale price of any large com- 
pany’s price list that we have been able to 
obtain. The discounts take the form of re- 
bates, advertising allowances, extra equip- 
ment and/or free merchandising of which 


no record is made so far as we know. 


The manufacture and promotion of sale of 
private labeled products to multiple store 
units which usually command and receive 
a lower price. Again this covers too large 
part of the country as a rule for any inde- 
pendent to hope to compete with even if 
he could afford to meet the price. Again 
should discounts be based on number of 
accounts served without any regard to 


volume? 


“6. But perhaps the most dangerous or de- 


structive practice facing the independent 
dairyman and the dairy industry is the 
manufacture of their own ice cream and 
milk products by large retail chains. Dairy 
products are in demand as an essential part 
of the diet of Americans today and, on 
account of this importance and popularity 
built up over a long period of years, they 
are being priced at extremely low prices 
to draw customers into the retail chain 


stores.” 


These are the conditions that the association 


hopes to correct. The methods by which this is to 
be accomplished are twofold. As an organization 


with a permanent representative in Washington, it 


will work for legislation designed to create fait 
competitive standards. As Mr. Parkman put it, “All 
that we, as independents, can expect or hope for 
is to create a favorable atmosphere in which we can 
compete on a fair basis for our share of the market 
place.” 

Representatives of the association have already 
appeared before legislative committees on Washing- 
ton’s Capitol Hill. A report by J. E. Stovall, chair- 
man of NIDA’s Legislative Committee recommended 


support for the following Federal legislation: 


S. 11 and H. R. 11—Called Equality of Oppor- 
tunity Bill relating to the Good Faith defense 
under Robinson-Patman Act. 

S. 1356—Places Meat Packers under Federal 
Trade Commission jurisdiction as to their sell- 
ing practices. 

S. 3079 and H. R. 10243—Makes Section 3 of 
the Robinson-Patman Act a part of the Anti- 


Trust Laws. Puts teeth into Robinson-Patman. 


H. R. 10345—Establishes Small Business Capital 
Bank System without cost to Federal Govern- 


ment. 
H. R. 9957: 


1. Reduce income tax on first $25,000 of 


corporate income from 30% to 20%. 


2. Allow accelerated depreciation on used 
equipment bought during year up to a value 
of $50,000. 

3. Allow a deduction against income ranging 

up to $30,000 for the increase in additional 

business investment during the year. This 
covers fixed or capital assets used in business 


and stock in trade for sale to customers. 
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4. Would permit a small corporation meeting 
the specifications to choose to be taxed as 
a partnership. Does not allow changing back 


and forth by some ownership. 


5. Permits installment payment of estate tax 
up to ten years if half or more of the assets 
of the estate is in stock or investment in a 
closely held business enterprise of 25 or less 


owners. 


The second method employed for developing 
improved competitive conditions is the dissemination 
of information on existing laws. Mr. Daniel stated 
the need for this approach in his testimony before 
a Senate subcommittee when he said, “The average 
small dairyman does not fully understand the com- 
plex laws with regard to trade practices. Nor has 
he the financial resources to employ expert counsel 
familiar with the anti-trust and related laws to advise 
him as to his rights when he is confronted with 


unfair, ruinous trade practices by his competitors.” 


The need for this kind of information and 
counsel has. been demonstrated to the editorial staff 
of the American Milk Review and Milk Plant 
Monthly. We receive many letters and telephone 
calls from distributors in markets deteriorating unde 
the destructive impact of unfair trade practices, 
requesting information on the law governing the 


problem they face. 


This is the practical aspect of the National 
Independent Dairies Association. Its purpose is to 
create a better competitive atmosphere. It proposes 
to do this by presenting the independent’s point of 
view to legislators and by informing members of the 
association of their rights and obligations under 
existing law. This is a practical program developed 
by practical men to meet a practical business 


problem. 


There is, however, a deeper meaning, a deepe1 
significance to the National Independent Dairies 
Association. It is more—much more than an informa- 
tion agency or a lobby for independent processors 
of dairy products. There is a vital principle of 
human behavior here that must be grasped if the 


meaning of the association is to be fully understood. 


Creative Response 

People individually and in groups respond with 
a creative act only when they are challenged. If a 
person is hungry he seeks out food. If the food is 
plentiful and the living easy, the challenge is 
insignificant and the response equally so. If the food 
is difficult to obtain it will require inventiveness and 
industry if the challenge is to be met. It was not in 
the idyllic splendor of the South Sea Islands or in 
the fruitfulness of the tropics that civilizations began. 
On the contrary, it was in the formidable swamps 


along the Nile Valley, on the rocky slopes of Greece, 
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alony the turbulent reaches of the Yellow River that 
men began the arduous climb trom savagery to a 


civilized state. 


The story of our own nation is a classic illustra- 
tion of a challenge and a response. Here was a 
continent of wilderness that offered a challenge which 
could only be met by an immense expenditure of 
human energy. The extent of the material and 
political achievement which the United States repre- 
sents is a measure of the creative energies that the 


challenge provoked. 


There are two characteristics to notice here. 
rhe first is the fact that a successful response to 
a challenge is always accompanied by the liberation 
of a tremendous creative energy; the second is the 
dynamic nature of the challenge and response cycle. 
A successful response to one challenge leads to a 
new challenge. Challenge follows challenge until at 
last the society meets a challenge to which it fails 
to respond. It is at this point that the society breaks 


down; that is, it ceases to grow. 


As challenge follows challenge, their nature 
changes. The first challenges are external challenges. 
As these are met, they gradually shift from external 
pressures to internal pressures, to challenges from 
within the society. The problem becomes one of 
people and the relationship of people. It is the most 
difficult of all the challenges that a society has to 
face. It is the supreme challenge that has defeated 
every civilization that ever existed except possibly 
our own Western civilization. 


The National Independent Dairies Association 
is a product of this pattern. The challenge that pro- 
duced it is clearly an internal challenge. It is not 
a challenge from outside; it is a challenge from 
within the society. The problem is one of competi- 
tion between distributors of dairy products. It has 
nothing to do with mountains or oceans, or bacteria 
or weather, or even another industry. It is a thing 
of the mind, a problem in human relationships 


within a specific society. 


The new association is a response to this chal- 
lenge. It has been accompanied by the characteristic 
release of creative energy which, at the annual 
meeting, was almost tangible in its intensity. But 
most important, it is a constructive response. It seeks 
to build, not to destroy; to create, not to subvert. 
Reduced to its essential elements, what is this effort 
to create fair standards of competition except an 
audacious attempt to translate into practical terms 
the immutable principle of the Golden Rule. This 
it seems to me, is the real significance of the Na- 
tional Independent Dairies Association. It is a 
creative response to an internal challenge, based on 
one of the noblest concepts of human relations. It 
is the kind of a response that can come only from 


a society that is still in a state of growth. 
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CIP cleaning is based on taking the detergent to the 


equipment. Ideas on how this can be done most effectively 


are discussed in this article on 





Applications for Automatic Cleaning 


AILY CLEANING and sanitizing operations 
required in dairy processing plants still constitute one 
of the major plant operating costs in terms of man- 
power requirements, utility costs, and physical dam- 
age requiring frequent equipment repair and replace- 
ment. This is so even after approximately 10 years 
of industry wide experience with the newest clean- 
ing procedure—recirculation or 
Virtually all 


HTST equipment and most plants of any size are 


in-place cleaning. 
operators today recirculation clean 
recirculation cleaning long sanitary pipe line systems. 
However, very few accomplish any great percentage 
of the total cleaning task with such techniques. Also, 
there has been little introduced in the manner of 
processing equipment designed specifically to be 


cleaned by recirculation methods. 


Yet in these days of “automation,” recirculation 
cleaning procedures provide the key to automated 
milk processing operations. The application of expen- 
sive control equipment and instrumentation to pro- 
vide “one-man” process control would be folly if 
it were necessary for a large crew of semi-skilled 
laborers to dismantle and clean the processing sys- 


tems at the end of each day. 
Two possible reasons for slow progress in expand- 
ing CIP operations might be: (1) frequent failures 


of the CIP cleaning process because of the human 





Dale A. Seiberling, formerly a membei 
of the Dairy Department at Ohio State Uni- 
versity and now an engineering Consultant 
with Klenzade Products, Inc., of Beloit, Wis- 
consin, has been an enthusiastic pioneer in 
This article was first 


presented as a paper at the Michigan State 


automatic cleaning. 


Dairy Engineering Conference. 











By DALE A. SEIBERLING 


element; and (2) the inability to clean storage and 
processing vessels dependably and uniformly with 
mechanized (recirculation) procedures. In this article 
we shall attempt to illustrate how both of these 
problems may be solved in part at present and in 
their entirety in the future. Attention will be given 
also to the over-all problem of engineering dairy 
processing and piping systems for automatic clean- 
ing. The discussion will be based on experiences 
enjoyed during over five years of work in develop- 
ing automatic CIP systems and spray cleaning equip- 
ment, and more recently in designing some 40 
automatic plant cleaning systems many of which 


are being installed at the present time. 


Basic Fundamentals 

CIP cleaning is based on taking the detergent 
to the equipment, rather than taking the equipment 
to the detergent. Physical scrubbing is essentially 
replaced by chemical cleaning, which is dependent 
upon temperature, time, detergency, and whatever 
physical action is attainable as a result of velocity of 
The fact that 


chemists can provide detergents which, when prop- 


flow. basic competent detergent 
erly applied by recirculation procedures, can remove 
virtually any type and amount of soil permissible on 
processing equipment, must be accepted. Permissible 
is inserted with the knowledge that soil conditions 
can be created which require definite physical action 
—but with the belief that 


practices would not permit such conditions to develop 


also good operating 


for obvious reasons. 

The problem then is to (1) design processing 
equipment and piping systems in such a 
that 


system can force the detergent into contact with 


manner 


a properly engineered recirculation cleaning 


all of the soiled area within the circuit (including 


everything possible in the circuit), and (2) apply con- 
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Single Line 


Double 






2"Lines from surge tanks 


Slide in and connect to "T" / 





Lines 


Everything but the last nipple or elbow in filler supply line system can be—and should be — 
included in a CIP circuit, thus keeping sources of potential coliform contamination to a minimum. 


trol instrumentation which will assure the proper 
cleaning cycle (the one known to be correct) every- 
time the circuit is cleaned. 

The effect of 


ment on plant operating efficiency has long been 


processing equipment arrange- 
recognized. The potential ultimate application of 
CIP operations will require that this process also 
be considered in planning equipment arrangement— 
and in fact concessions will occasionally be made 
in favor of the CIP requirements. Normally, how- 
ever the criteria to be followed in engineering effi- 
cient processing systems will be those which also 


permit effective cleaning by recirculation procedures. 


The most important consideration is to provide 
a product handling system sufficiently flexible to 
meet all processing operation requirements by manip- 
ulating valves ( no lines to take down, clean-up, and 
re-assemble during processing operations, with the 
attendant product loss and unsatisfactory sanitation 
conditions). Furthermore, this system should be 
permanently installed to the greatest extent possible 
with special attention given to fit, pitch, and sup- 


port. Finally, the system should be easily converted 
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for CIP cleaning operations, with a minimum num- 
ber of by-pass lines, return lines, and other cleaning 
hook-ups being required. Many piping “gimmicks” 
can be exploited to aid in meeting these last two 
criteria and quite frequently improve processing 
Hexibility at the same time. 

The first “automation” cleaning system with 
which the author was associated* was a single circuit 
system including approximately 270’ of 1%” line, a 
600 g.p.h. HTST system and associated homogenizer, 
and four centrifugal pumps. Preparation required 
removal of 16 connections, washing and positioning 
of 12 valves, and installation of three cleaning by- 
passes totalling about 14’ in length. This required 
approximately 30 man-minutes after which the re- 
circulating operation including detergent proportion- 
ing and addition was automatically controlled. The 
second system in a larger plant contained in a single 
circuit approximately 360’ of 2” line, a 1200 g.p.h. 
a 20,000 Ib. /hr. 


plate cooler and five centrifugal pumps. Preparation 


HTST system and homogenizer, 


included washing about 30 valves. All but two by- 


pass connections were built in and all removable 


lines and fittings would fit into the 30” long solution 


4] 
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Automatic CIP Unit 


Return Line 


Note: CHS denotes"Cleaning Hook-Up 
Station” equipped with return 


bend connectors. 


Typical installation of supply and return line system from automatic cleaning unit to permanently 
installed spray units in storage tanks. Tank can be cleaned at any time without interfering with 
process operations. No valves are employed in detergent recirculating system and design of 
manual connecting facilities makes it impossible to connect any tank to the system other than the 
one being cleaned. Cleaning Hook-Up Stations may also be used to feed line circuits for CIP 


cleaning. 


tank which was also equipped for centrifugal ma- 
The third 


still more extensive, involving over 600 feet of line 


chine disc stack washing. system was 
and an HTST unit. It was originally developed as 
two circuits including respectively: (1) the HTST 
unit and all raw and by-product transfer lines, and 
(2) the pasteurized surge supply and filler supply 
lines. 

These three operations were unique in that 
virtually all of the equipment was available for 
cleaning at the same time and the third system is 
now being revised to provide a single cleaning 
circuit. The systems that are being engineered and 
installed now, however, are generally more extensive 
and provide for automatic spray cleaning of storage 
tanks also. As a result, three or more circuits are 
involved to provide for: (1) spray cleaning of any 
tank individually at any time during the processing 
operation, (2) recirculation cleaning of raw lines and 
the HTST system when pasteurizing operations are 
completed (sometimes in two circuits), and (3) clean- 
ing of pasteurized product lines when filling is com- 
pleted. This is frequently accomplished from a 
single centrally-located recirculating unit controlled 
by a timer having interchangeable time discs to pro- 
vide the required variability in the different clean- 
Details of the control 


described in an article by John Barber on page 44. 


ing processes. systems are 


During the early stages of experimental work 


with spray cleaning operations, it was concluded 
that portable spray equipment offered little advan- 
tage over manual washing with respect to labor 


requirements and the inability to eliminate the 


human element. Attention was therefore given to 


developing a device which could be permanently 
tanks and 


processing vats. The resulting unit is (1) of all stain- 


installed in the milk zone of storage 
less steel construction, (2) is polished and ground 
inside and outside, (3) has all surfaces available for 
inspection upon removing the spray caps, (4) is self- 
cleaning, and (5) is self-draining. Permanent installa- 
tion of this device has been approved by regulatory 
agencies on either a “complete” or “trial” basis in 
virtually every major milk-shed in the nation and 
over 400 installations are now in operation, includ- 
a 41,000-gallon rec- 
tangular tank measuring approximately 24’ 
8h)’ high. 


ing a four-unit installation in 


x 34’ x 


Bacteriological evaluations of surfaces of tanks 


which have been manually cleaned and _ spray 
cleaned reveal that the spray procedure is entirely 
satisfactory.’ When chlorinated alkaline detergents 
are utilized, the tank surfaces generally meet the 
requirements of “Standard Methods” (with respect 
to numbers of organisms per unit area) after clean- 
ing and before sanitizing. Sanitizing reduces the 
counts obtained from properly cleaned tanks to a 


negligible quantity. 
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4 
nit / ~ 
«& =>) 
- a _ Pitch 3/I6-1/4"/ft. a 
Bb Wits 5 ) 
18" minimum | 
ams 
Jp Where spray cleaning operations are contemplated, storage tanks 
urn should be installed in accordance with the above minimum dimen- 
sions with respect to outlet height and pitch. Return of solution to the 
pump is facilitated and the “lake” in the tank is held to an absolute 
minimum resulting in better cleaning of the bottom of the tank. 
ly 
th 
of 
1e Spray cleaning operations require the recir- Net positive suction head limitations must be 
IP culation of water at relatively high rates (70 g.p.m. carefully observed when designing tank battery 
and up) and it is advantageous to have the tanks cleaning systems where a pump may be required to 
installed with the outlets a minimum of 18-20” draw water 40-50’ from a tank outlet. Larger than 
high and with pitch from back to front at the rate normal suction lines are often necessary. 
ided of 3/16" to 4” per foot. Under these conditions, CIP operations can be conducted with portable 
van- tanks as large as 5,000 gallons can be cleaned with recirculating units or automatic recirculating units. 
Pen as little as 35 gallons of detergent. King gage tubes ie : 
ee can be included in the system. (Please Turn to Page 122) 
1 to The most effective application of spray cleaning 
nth processes is attainable only when tanks or vats are Supply and discharge lines 
and lined up in battery so that detergent supply and off-set to permit bow/ removal 
ain- return lines can be provided from a permanently 
und installed recirculating unit. The application of spe- 
for cially designed control equipment’ can provide fully 
self- automated cleaning and sanitizing operations with 
alla- a 12-minute total cycle time at a cost of approxi- 
tory mately $500-$600 per tank complete for batteries 
; ie of five or more tanks. This is a relatively small 
and amount as compared to the total cost of purchasing 
lud- and installing a storage tank. 
i Pumping Problems 
. Proper pump selection and application is vital 
to the successful operation of an automatic CIP 
inks system. Pumps must have operating characteristics 
a which permit them to supply high volume-low head 
rely (spray cleaning) and low volume-high head (line ; 
wr and HTST cleaning) requirements. A given system Fabricated by-pass 
the may range from 140 g.p.m. at 80 feet to 45 g.p.m. 
pee at 130 feet. Judicious use of split-flow hook-ups’ for Centrifugal machine piping may be ar- 
ng cleaning HTST units can do much to reduce pres- ranged so that only short nipples and 
the sures on plate gaskets, improve results, and permit elbows — be removed for manual coan- 
Oa ot a ce ing. A modified arrangement may also in- 
maintenance of the required velocities in the asso- clude the cream line on standardizers 
ciated piping system. and separators. 
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New methods require new equipment. 


Here is an analysis of — 


Automatic Controls for 


CLEANING-IN-PLACE 


HE INSTRUMENTATION problems associated 
with CIP are: Temperature control, sequencing con- 
trol and control valves. In general, standard instru- 
mentation, or adaptations thereof, will suffice for 
This 


is not the situation with respect to automatic control 


the temperature and sequencing controllers. 


valves since, except tor steam and water service, 


standard control valves are not usable for CIP 


operation. 
It seems advisable first to establish the ground 
CP 


valve. Such a valve must be designed: (1) for prod- 


rules for the development of a. satisfactory 


uct handling, (2) of materials satisfactory to the in- 
dustry, (3) for tight shut-off, (4) to have positive 
action, (5) to have a minimum of pockets, (6) to be 
readily assembled and disassembled for periodic 
inspection, (7) to be cleanable by circulation methods, 
(8) to impose small pressure drops at normal circu- 
lation rates, (9) to include provision for plug position 
indication, (10) to be available in a variety of con- 
formations to simplify piping, (11) to operate against 
current and foreseeable product and cleaning solu- 
tion pressures, and (12) to be simple, rugged and 


economical. 


Initially, it is necessary to select a valve type 
which will allow incorporation of these necessary 


design requirements. Linear rather than rotary 


motion appears to be the best approach because 


friction, as associated with plug valves, is minimized. 


The general form of the actuator must also be 


determined. Of the three normally encountered 





John E. Barber is Assistant Manager of 
Application Engineering at the Taylor Instru- 
ment Companies in Rochester, New York. This 
article on automatic controls for CIP was 
presented originally as a paper at the Michigan 


State Dairy Engineering Conference. 











By JOHN E. BARBER 


valve actuators—hydraulic, electric (solenoid) and 
pneumatic—a pneumatically-operated spring returned 
actuator seems to be the most advantageous because 
of a satisfactory combination of reliability, simplicity 


positive action, size and economy. 


Hence, basically, a CIP valve assumes a general 
form comparable to the pneumatically-operated 
steam valves used on high temperature short time 


pasteurizers. 


To obtain tight shut-off of a stainless steel valve, 


it is necessary to utilize either a resilient seat o1 
disc. From both design and fabrication viewpoints, 
it is easier to use a resilient disc integral with a 
stainless steel stem. 

Pressure drop due to flow of product or clean- 
ing solution is important. By enlarging the valve 
body in the area of the disc, pressure drop is mini- 
mized so that valves may be piped in series without 


significantly increasing the pumping costs. 
Pressure Trend Upwards 

Though most plants use product pressures of 
less than 20 psi, the trend is upwards. Also, to obtain 
solutions, 
CIP 


valves should operate against a minimum of 35 psi 


adequate circulation rates of cleaning 


higher pressures are frequently encountered. 


line pressure and, by a simple change, be suitable 
for operation against higher line pressures. 

Of course, the principal problem is that of 
cleanability. This means that every effort must be 
made to minimize pockets and areas of low velocity. 
Some examples of this are: The use of external rather 
than internal ridges for body alignment, valve seats 
flush rather than projecting into a body and stuffing 
box “O” ring located as near the stuffing box bottom 
as possible. The proof is not obtainable when on 
the drawing board; it must work in the field. Pro- 
totypes have been shown to be cleanable by circu- 
lation methods both in the laboratory and in the 


field. 
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Fig. 1: CIP valves are available in a variety of forms, including tee, cross and three-way. Illus- 
trated from left to right are: 3-way, 2-way, 3-way and special 3-way. 


Fig. 1 is an illustration of CIP valves. All 
metal parts, including the actuator, are of stainless 
steel construction. Though assembly and disassembly 
of these valves will be infrequent, quick disconnects 
are used to simplify these operations. A variety of 
forms are available including tee, cross and _ three- 
way. Also, unusual forms are available so that pipe 


fittings are minimized. 


The actuator is a pneumatically-operated piston 
with spring return which gives the positive, reliable 
on-off operation required of a product handling CIP 
valve. Small solenoid valves normally are used to 
apply air to and remove air from the piston actuators. 
The center two actuators in Fig. 1 are two position, 
on-off units. The extreme right and left-hand actu- 
ators are three position units which not only permit 
alternate closure of the upper and lower ports of 
3-way valves, but also allow positive mid-positioning 
of the valve plug resulting in the interconnection of 
all three ports. This is proving advantageous on 
certain CIP applications. An electrical switch is 
included in the operator to detect plug position. 
This is of considerable significance in conjunction 
with interlocking circuitry which will be discussed 
later. 

Valves of this type will be used for product 
valves in many dairies in the near future because 
there are so many obvious advantages to having 
automatic rather than manual valves for product 


handling and automatic CIP operations. 
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Automatic CIP systems fall into two basic 
categories. First, there is the simple type of installa- 
tion such as that which would be used for cleaning 
farm pick-up trucks by circulation methods. Second, 
there is the complex CIP system such as that used 
to clean storage tanks, high temperature short time 
pasteurizing equipment and pipe lines. The instru- 
mentation for the two types of systems, while in 
principle the same, varies in complexity paralleling 
the complexity of the CIP application. 


For the simple, repetitive, inflexible type of 





4 
yo 


Fig. 2: The bi-metallic temperature switch. 
This stem unit actuates an electrical switch 
as a result of changes in temperature. 


45 
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Fig. 3: A packaged control system for sim- 
ple CIP installations. 


eeteraragager®* 


MNMAY 


Fig. 4: A timed-program controller for 
multiple circuit CIP system. 


problem such as that of cleaning farm pick-up 
trucks, a simple inexpensive, packaged system is 
required. For this, a temperature controller of the 
simplest type will suffice, as illustrated in Fig. 2. 


This is merely a bi-metallic stem unit which actuates 





an electrical switch as a result of changes in tem 
perature. The switch is wired in series with the 
timing device to a small solenoid valve which actu- 
ates the pneumatic valve in the steam line. When 
the timer calls for hot water, the steam valve opens 
and remains open until the temperature switch shuts 


it off. 


> 


Fig. 3 is a diagram of a type of packaged unit 
for simple CIP systems. This includes an inexpensive 
timer, a printed circuit for that part of the system 
which can be pre-wired, a starter for the cleaning 
solution circulating pump and, at the bottom, two 
small motor-driven pumps. These pumps meter in 
the required amounts of cleaner and sanitizer on 


a time basis. 


Comparably, the basic instrumentation for more 
complex CIP systems can also be packaged. Though 
the timing devices and the temperature controllers 
may, in themselves, be more complex because of the 
necessity of making them adjustable to handle the 
varying needs of the particular CIP systems involved, 
they can be pre-selected for the particular job being 


considered. 


Multiple Circuit Systems 

Fig. 4 shows a type of timer usable for multiple 
circuitry CIP systems involving somewhat different 
requirements for each system. This timer utilizes 
a synchronous motor to drive the large front time 
disc and a stepping motor to drive the transverse 
shaft just above the center of the case. Pins on the 
time disc actuate a switch which energizes the 
stepping motor. As the stepping motor rotates the 
transverse shaft, the pins on the shaft actuate one 
or more electrical or pneumatic functions per step. 
At the completion of a step, the stepping motor 
is stopped and does not run again until another 
pin on the time disc reactivates it. By employing 
such a device, repetitive and reliable sequential 
operation may be obtained. This timer has been used 
successfully for a number of years on many installa- 


tions in many industries. 


There are two principal advantages to using 
a timer of this general type for complex CIP systems. 
The first advantage is that as cleaning is switched 
from circuit to circuit, the time disc on the timer 
may be changed to produce different times of opera- 
tion. In this manner the timer can be keyed, in a 
matter of seconds, to the specific needs of a given 
circulating loop. The second advantage is that as the 
needs of a system change, the timer can be readily 


changed to meet the new system requirements. 


Fig. 5 shows a temperature controller of the 
same general type as that used for temperature 
control on HTST pasteurizers. The significant dif- 
ference is that this unit includes a pneumatic set 


mechanism whereby the control point can be re- 


(Please Turn to Page 144) 
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125 HP AMESTEAM GENERATOR Installation at Delaware and Hudson RR Diesel Shops at Binghamton, N.Y. 


DeH RR ESTIMATES $30,000 ANNUAL SAVINGS 


MESTEAM AUTOMATIC BOILERS 


WITH FOUR 
GENERATOR 








ea “ as Percent 
«+. we estimate $10,500 annual savings LOCATION H. P. Estimated Return On 
+».more than 44 percent return on our Annual Savings Investment 
evar roi the 125 HP AME- Rouses Point 125 $ 8,350.00 33.2 
STEAM GENERATOR installation at ; 4 
Whitehall 200 6,841.00 22.3 
Binghamton diesel alone...” —- 
lie Se one - Mechanicville 80 4,208.00 19.7 
An t’s only one of four AMESTEAM ie 
Bingh 125 10,500.00 44.2 
GENERATOR installations mentioned —— = 
in a letter to us from Mr. P. O. Ferris, ESTIMATED TOTAL ANNUAL SAVINGS $29,899.00 











Chief Engineer of the Delaware and 





Hudson Railroad. Mr. Ferris goes on 
to say... 

“At the present time we have installed 
these generators at the following loca- 
tions, at the estimated total annual 
savings of $29,899 shown: 


AM E Swonxs INC. 
BOX 


OSWEGO, N.Y 
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What more can we add to this factual 
testimonial of satisfaction from the 
Delaware and Hudson Railroad? 
Only this: we have on file similar 

rts from hundreds of satisfied 
users of AMESTEAM GENERA- 
TORS. Among leading railroads 


alone, we number 40 satisfied custo- 
mers... using 194 of our economical, 
dependable “package type” boilers. 


This all adds up to your assurance of 
savings and satisfaction with AME- 
STEAM GENERATORS. 


WHAT'S YOUR STEAM PROBLEM ? 
For high-quality automatic package boilers, 10 to 600 HP, 
write us today for the name of your AMESTEAM GENERATOR 


Representative and our latest catalog. 









































DAIRY C ENTER 
[Berkshites 


WENDOVER DAIRY Div. 


How a small milk distributor can 
retain his identity and independence 
within the complex of a larger busi- 
ness organization is shown in this 
truck decal. Jack Swicker, president 
of the Dairy Center of the Berkshires 
and owner of Wendover Dairy, points 
out the divisional concept to Stanley 
Wojtkowski, Dairy Center treasurer 
and owner of Central Creamery. 


W us TWO lines of oppos- 


ing force meet, the result is a new 
third line. The same principle ap- 





plies whether the forces are physi- 
cal or social, economic or political. 
It is what mathematicians call a 


vector and what Arnold Toynbee 
Ou fo describes as a challenge and a 
response. 


In the dairy industry the pheno- 
menon of force against force and 
wbud Stay ludepeudent the resulting third force is particu- 
larly striking where the advanced 
technology of high speed automatic 
machinery with its demand for vol- 
ume comes up against the small 
milk processor who wants to stay 
in business. 

By NORMAN MYRICK an eanering cnernennitie of 
modern milk processing equipment 
is its emphasis on efficiency. How- 
ever, as everybody in the milk 
business knows, the efficiencies in | 
the new technology are dependent 
upon volume. This is the dilemma 
of the small plant. The competitive 
pressure from plants that do have 
the modern equipment makes. it 
mandatory for the small plant to 
become equally efficient, yet the 
small plant usually lacks the capital 
with which to acquire modern 
machinery as well as the volume 

necessary to make it practical. 


Faced with this problem, the 





small plant can do one of four 


Write 
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ON JUNE 13th, 
CANCO TIPS ITS “CAP” TO 


America’s 
i. industry ¢ 


WITH A NETWORK TV 
MESSAGE SUPPORTING 


DAIRY MONTH! 
Be. | ae Z5) GE 25 (9) @; 








Tune in Canco’s CBS-TV show, DOUGLAS EDWARDS 
WITH THE NEWS, on Friday, June 13, and you'll see 
how Canco is lending strong national support to the 
Dairy Month promotion! 

A special full-length Canco commercial will remind 
millions of viewers that milk and other dairy prod- 
ucts are wholesome, delicious and extra convenient 
in Canco one-trip cartons. 

This important June message will build sales for 
every one of your products that carries the famous 
Canco oval. It’s just one more example of Canco’s 
continuing support for all its customers! 


> American Can Company 
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This splendid new plant with 
its magnificent equipment was 
beyond the reach of Dairy Cen- 
ter members as individuals. To- 
gether, however, they were able 
to create an organization that 
gave them the processing effi- 
ciency they needed yet enabled 
them to retain their identity as 
independent distributors. 








A 100 per cent bulk milk operation is one of the handling 
efficiencies and quality control improvements that became pos- 
sible through the creation of the Dairy Center. Tanker is owned 
by the corporation and picks up milk from the 14 producers that 
supply milk to the plant. 


things. It can go out of business, 
it can sell to its larger competitors, 
it can, through hard work and 
superior management, grow into 
competitive stature, or it can join 
with other small plants to form one 
large plant. The first two reactions 
are essentially negative. They con- 
stitute littke more than complete 
surrender to a superior force. The 
latter two are creative responses to 
a challenge. They are the new third 
line of force produced by opposing 
Of these 


responses, the second, the amalga- 


pressures. two creative 


mation of two or more small plants 


into one large plant, is the most 
immediately fruitful and the most 
difficult to is difficult 


because it poses an extremely deli- 


achieve. It 


cate problem in human relation- 
ships. It is fruitful because it makes 
available immediately the volume 
required for an efficient operation, 
it makes it easier to get the neces- 
sary capital, but more important 
than either of these, it invariably 
releases creative energies that are 
always its most spectacular and 
most stimulating characteristic. 

A superb example of this type of 
response to the challenge inherent 
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in the competitive realities of 
today’s market is taking place in 
Pittsfield, Massachusetts. Five inde- 
pendent distributors with volumes 
ranging from two to nine routes 
have pooled their resources to form 
a corporation known as the Dairy 
Center of the Berkshires. They have 
built an excellent new plant. They 
have created an immediate daily 
volume of 13,000 pounds of milk. 
They have developed a common 
package, a common brand image, 
and a strong promotional program. 
But, most impressive of all, they 
have found a unique solution to the 
problem of preserving their identity 
as individuals within the framework 
of corporate activity, and in so 
doing they have generated those 
creative energies which are the in- 
evitable product of a successful 


response to a challenge. 


Pittsfield is located in the north- 
western corner of Massachusetts in 
the heart of the picturesque section 
of the Appalachian range known as 
the Berkshire Hills. The city has 
a population of approximately 
55,000 which, with adjacent towns, 
gives a market in the neighborhood 
of 100,000 people. The market is 
a reasonably good one. It supports 
two large distributors and a dozen 
or more small and medium-sized 
operations. It has a General Elec- 
tric plant, the home office of an 
insurance several 


company and 
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CONOCO HI-SEAL— 
especially designed to seal Pure-Pak cartons. 
Really tough—gives carton a 
plastic-like coating. 
Equally suitable for slab or liquid systems. 
Prevents flaking. 
Thoroughly coats and seals cartons, using 
least amount of wax. 










One of these 
1s exact la 17 ) q ht CONOCO SUPER COTE—WITH POLYETHYLENE 
' ; dresses up without messing up machine parts — 
minimum wax buildup. 
Smart satin finish. 
Excellent resistance to scuffing and marring. 


Cuts wax consumption substantially. 


for your operations 


CONOCO DAIRY WAX— 

quickly penetrates the container. 

Noted for good looks and good behavior. 
Assures smooth, even coating. 
Dependable—unvarying high quality. 


CONOCO DAIRY WAXES 


Choose the Conoco wax 
designed for your operation... 


Contact the PURE-PAK DIVISION 
EX-CELL-O CORPORATION 


1200 Oakman Bivd., Detroit 32, Michigan 


Gay 
ICONOCO. 


manufactured by 
CONTINENTAL OIL COMPANY © 1958, Continental Oil Company 
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paper plants. It is a good place to 
live, a good place to work, and a 


good place to have a milk business. 


In spite of the stability which 
the market has enjoyed, the rest- 
less drive of the industrial revo- 
lution in the milk business has 
reached into the Berkshires even as 
it has reached into Dallas or Denver 
or Detroit. To some of the inde- 
pendents operating in the market 
it became apparent that, with their 
limited volume and small plants, 
they were gradually losing ground 
to their competition. On Novembe1 
28, 1955, fourteen independent dis- 
tributors met to discuss the idea of 
combining their resources in order 
to create one processing plant while 
still maintaining their identity as 
individual companies. The mortality 
rate among the group was heavy. 
Of the original fourteen only four 
persevered. They were joined by a 
fifth as the project moved toward 
realization. On January 23 of this 
year, the great idea became a 
tangible thing as the milk began to 
flow through the lines of a modern 
plant designed and engineered for 
milk processing. The Dairy Center 
of the 


concern, 


Berkshires was a 


going 
The improvement in efficiency 
afforded by the new plant has been 
remarkable. When they were op- 
erating as five independent, indi- 
vidual companies with their own 
plants, it took ten men to handle 
the same volume of milk that five 
men are handling easily with the 
new plant. In addition they were 
able to be first in their market with 
such significant improvements as a 
100 per cent bulk tank operation, 
a standardizer and a vacuumizer. 
In short, at the same time they were 
reducing their processing costs, 
they were also improving the 
quality of the product they put on 
the market. 


Similarly, in the area of mer- 
chandising and promotion, they 
have been able to accomplish goals 
and economies that were beyond 
their reach when each company 
stood alone. They have a common 
package which has made it possible 
for them to employ the talents of 
a specialist in creating an effective 
design that lends itself to the con- 
total brand 


cept of image. Thei 


advertising program carries a con- 
centrated punch that was impossible 
when each company was attempt- 
ing to carry on its own program. 
Where each company might have 
purchased five inches of newspaper 
irregular intervals, 


space at now 


they can buy twenty-five inches on 


<i 


the solution that these men found 
to the problems of their relationship 
with each other. 

The problem bore a remarkable 
similarity to the one that confronted 
the delegates to the Constitutional 
Convention seeking to form a more 


perfect union among thirteen inde- 





Justifiably proud of their new plant, officers and members of 
the Dairy Center look with pleasure and a little bit of awe on 
the industrial artistry of their new standardizer—separator— 
clarifier. Left to right, they are Jack Swicker, president; Stanley 
Wojtkowski, treasurer; Fred Warren, vice-president; Norbert 
Jacoby, secretary; and Herman Clements, assistant treasurer. 


a regular schedule and enjoy the 


lower rates that come with the 
purchase of larger space and regu- 


lar insertions. 


18th 


house at the 


During the week of May 
they 


new plant. Twenty-one door prizes 


held an open 


were awarded, including a grand 


prize of a spinet electric organ. 
Mayor Raymond Haughey was the 
guest of honor who conducted the 
climactic drawing for the prizes. 
This is big league stuff that became 
possible only when, through pool- 
became 


ing their resources, they 


large enough to support it. 


These triumphs of efficiency, of 
economy, of improvement, real as 
they 


will be to the business body are, 


are and as nutritious as they 


nevertheless, the products that can 
be expected to stem from consolida- 
The brilliant 


triumph, the creative triumph, was 


tion and growth. 
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pendent states. Here were five men 
representing five independent com- 
panies seeking to form a union that 
would enhance their strength with- 
out devouring their individuality. 
They proposed to embark upon a 
common undertaking which, be- 
cause it was a common venture, 
carried with it the principle of 
equality. The two-route distributor 
would not participate if the cor- 
poration was to be dominated by 
the nine-route distributor any more 
than Delaware and Rhode Island 
would join with Massachusetts and 
Virginia basis of 
equality. On the other hand, th 
nine-route distributor had more at 


except on the 


stake in the venture than did his 
two-route colleague even as Vir- 
1789 


expect to have a voice in the pro- 


ginia in could reasonably 
posed union commensurate with het 
size. The problem was how to 
(Please Turn to Page 125) 
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Problems 


By R. F. HOLLAND and J. C. WHITE 





tile 
tional finishing, 


Ceramic requires no addi- 
is extremely dur- 


able, and attractive. 

With regard to the ceiling, this 
should be insulated at all costs to 
prevent condensate from forming 
and dripping into your milk prod- 
ucts. After the application of the 


QUESTION—We have a small 


plant, made of cinder block, 
with wooden rafters at the ceil- 
ing. The inside of our plant is 
in need of paint, but the con- 
densation seems to be quite a 
problem to the painters we have 
consulted. 


Have you published any ar- 
ticles in American Milk Review 
on painting an old-fashioned 
building where condensation 
must be given serious considera- 
tion? 

N. J. 


ultimate 


ANSWER — The 


tion to your problem involves much 


solu- 


more than the selection of a paint, 


as you are undoubtedly aware. 


There are unquestionably many 


milk plants in the northeast that 
have similar problems and, of 
course, the cost of correction is the 


great bugaboo. 


I judge that the interior walls 
of your building are cinder block 
insulation. 


and probably without 


A recommendation to be_ really 
satisfactory would involve the in- 
sulation of the wall with the ap- 
plication of asbestos cement board 
to the better, 


ceramic speaking, 


interior even 
tile. Relatively 
cement 


or, 


asbestos board is much 
cheaper and, with the installation 
of adequate insulation and a vapor 
barrier, is quite satisfactory. It can 
be sealed or painted with a variety 
of paints recommended by the 


manufacturing companies. 


insulating material, it can perhaps 
best the 


fibre-glass bats, or similar materials. 


be installed in form of 
Asbestos cement board can be used 
as the final interior surface. Again, 
this may be sealed or painted. 
To assure long retention of paint, 
good ventilation must be provided. 
This is particularly milk 
plants. Machines discharging con- 


true in 


siderable quantities of steam should 
be vented directly to the outside 
air. This would include can washers, 
bottle washers, and perhaps even 
vat Hot 
chemical sterilizers may be substi- 
tuted the 


equipment to reduce the moisture 


pasteurizers. water or 


for steaming of dairy 


in the atmosphere. 


(Please Turn to Page 111) 
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Milk & Cream Testing Equipment 








Faulty testing equipment can turn profit 
into loss—fast. Insure now against inaccu- 
racy with this efficient Garver combination. 
1. Garver “‘Super’’ Babcock Tester. 
Speed controlled and speed indi- 
cated for extreme accuracy 
2. Garver ‘‘ovate action” Test 
Bottle Shaker. Thoroughly inte- 
grates test ingredients—saves time 

eliminates dangerous, haphazard 
hand twirling 

Write today for catalog. 

THE GARVER MANUFACTURING CO. 

i ” Union City, Indiana, U.S.A. 
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CUT DELIVERY COSTS 


MAKE FEWER DELIVERIES 


Rent or Buy ICS Portable 
Dairy Storage Plants — 
Only 88c per day. 








@ Increase Sales—by increasing route- 
man’s selling time 


BU DSPPe PEP rrr rrr > Fr 





@ Keeps milk fresher... longer 


ICS plants hold 150 cases and up. Self-defrost- 
ing... fully automatic. Delivered complete ready 
to use...plug in for power. 

Also Available for Ice Cream 


INTERNATIONAL COLD STORAGE 


2307 SOUTH OLIVER WICHITA, KANSAS 
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Penicillin tu Wilh 


Pennsylvania Veterinarians Condemn 
Over-the-Counter Sale of Antibiotics 


HE PROBLEM of antibiotics 
in milk appears to be neither the 
product of mentalities fascinated 
by a theoretical perfection nor the 
over-emphasized result of a refine- 
ment in research techniques. Re- 
cent studies by the United States 
Food and Drug Administration 
have revealed increasingly larger 
amounts of penicillin in samples 
of market milk collected through- 
out the nation. The problem is a 
real one. 

A survey, conducted by Dr. S. 
B. Guss of Pennsylvania State Uni- 
versity among 528 Pennsylvania 
veterinarians, shows a remarkable 
unanimity on the nature of the 
problem as well as_ substantial 
agreement on positive steps that 
should be taken to meet it. 


Failure of a Miracle 

Asked to report their observa- 
tions on the effects of antibiotics 
in controlling the disease: 


Ninety-one per cent of the vet- 
erinarians replying said that mas- 
titis is more difficult to handle 
where antibiotics have been used 
promiscuously—that is, as home 
remedies administered by individ- 
ual farmers on the basis of their 
own judgment. 


Ninety-eight per cent believe 
that antibiotics used promiscuously 


lose their therapeutic value. 

Seventy-one per cent said that 
the incidence of the disease had 
not decreased in the past ten years 
despite the use of antibiotic 
treatment. 

Sixty-one per cent said they have 
seen udder irritation from anti- 
biotic infusions more severe than 
the original mastitis infection for 
which they were used. 


Seventy-seven per cent said that 
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farmers do not withhold milk from 
antibiotic-treated quarters for a suf- 
ficient time following treatment. 


The key word in these replies 
is “promiscuous.” The veterinarians 
were not condemning antibiotics, 
they were condemning their use 
by people not trained in the tech- 
niques of their application nor with 
a proper understanding or appreci- 
ation of the condition they were 
attempting to correct. 


Reversal of a Trend 


Dr. Guss points out that the 
survey shows a very significant 
trend away from the use of anti- 
biotics by veterinarians and a re- 
turn to earlier treatments such as 
frequent milkings, cutting down 
feed, massage and the use of mixed 
bacterins to increase resistance. 

Dr. Guss reports that “When 
veterinarians were asked how they 
treated mastitis cases for which 
farmers have used all available 
udder infusions, the majority (68 
per cent), discontinued any further 
treatment by infusions. Systematic 
treatment using sulfonamides and 
broad spectrum antibiotics was the 
treatment preferred by these men. 
Most of them mentioned the value 
of frequent milkings, massage and 
correct management. A significant 
number (20 per cent) used bac- 
terins for these cases. A few said 
they resorted to intramammary in- 
fusions with antibiotics not avail- 
able to the 
potency doses of the same anti- 


farmer, or higher 
biotic used by the farmer. Nearly 
20 per cent of them recommended 
slaughter if the mastitis case was 
chronic. Less than 10 per cent 
indicated that they would isolate 
the animal. Thirteen per cent re- 
duced protein intake.” 


The question of what to do about 


the problem of antibiotics in milk 
provoked many suggestions. By 
far the most favored proposal was 
the restriction of antibiotics so that 
they could be used legally only 
by professional people. Many ex- 
pressed the belief that the present 
failure to provide such a restric- 
tion was the basic cause of the 
whole problem. Another sugges- 
tion, and one that has more than 
passing merit, advocated teaching 
farmers something about the limi- 
tations of antibiotics. 


The following suggestions ap- 
peared fairly frequently in the 
survey: 

Udder infusions should be 
colored. 


Dairy plants should test for 
presence of antibiotics. 


Value of professional services 
should be emphasized. 

Basic research on mastitis is 
urgently needed. 


Some laboratory service should 
be provided for veterinarians. 


Dairymen should be told that 
they have been the victims of 
advertisers. 


A Sharp Indictment 


Dr. Guss concludes his report 
with the observation, “The general 
consensus of their expressed opin- 
ions is that ‘over-the-counter’ sale 
of antibiotic preparations have 
been the greatest contributing fac- 
tor in bringing about the present 
antibiotics-in-milk problem. Many 
veterinarians expressed regret that 
farmers have been encouraged by 
advertisers to rely on ‘over-the- 
counter antibiotics’ to solve their 
mastitis and other disease problems 
rather than the counsel and serv- 
ices of the veterinary profession.” 
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SWITCH TO ALCOA CAPS 
PROFIT YOU'D GET FROM 2,700 


June is Dairy Month 
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AND GAIN THE 
NEW CUSTOMERS! 


Mlcoa Caps save over 50¢ 
per 1,000 bottles capped! 


How would you like to add 2,700 new 10-qt-per-week customers 
next month? Well, if you cap 30,000 bottles per day, you can 
produce the same effect on your profits simply by switching 
to Alcoa Caps! 

Here’s why. Alcoa Caps save you at least 50¢ per 1,000 bottles 
capped, in material costs alone. (Actual total savings are greater. 
See below.) That’s $90 per week if you cap 30,000 bottles per 
day, six days per week. 

Now, the national average profit on a quart of milk is about 
4 cent. Thus if your average customer uses, say, 10 quarts per 
week, you make a weekly profit of about 314¢ per customer. So 
if you can save $90 per week in capping costs, you’re adding 
the same amount of profit you’d gain from 2,700 new customer 
families. Every dollar you save in costs is the profit equivalent 
of gaining 30 new 10-qt-per-week customers! And it’s profit you 
won’t lose . . . if Mrs. Housewife changes her mind. 

Check these figures with your accountant. Figure out how 
much Alcoa Caps can save for you . .. and how many new custom- 
ers you’d need to boost profits the equivalent amount. And fill 
out the coupon below for more information on Alcoa Caps. 
We'll send literature or have a representative call, as you prefer. 


Give your customers new convenience 





Alcoa Caps are easy to remove and they reseal tightly. They’re 
100% pure aluminum—can’t absorb milk or bacteria. Use Alcoa 
Caps to gain new customers: we furnish FREE a complete 
promotion kit containing ad mats, radio and TV scripts, banner 
and bottle-hanger designs. 





"ln 
Vv. Your Guide to the Best in Aluminum Value 
ALCOA o._ 
A 
CLOSURES BAS “ALCOA THEATRE" 


{ 7 mes | 


YG sy) Exciting Adventure 
ry Alternate Monday Evenings 
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Save in shipping, storage, operating costs, too 


In addition to material costs, Alcoa Caps save you 
shipping charges because we pay the freight. They 
save storage costs because they take only 14 the space 
of preformed caps. Alcoa Caps have a long record of 
trouble-free service with leading dairies who report 
man-power and maintenance savings. Alcoa Caps 
come in preprinted foil rolls of approximately 6,000 
caps, ready to fit any bottle. Just load the machine 
and forget it. 


Aluminum Company of America 
1705-F Alcoa Building 
Pittsburgh 19, Pa. 


Yes, | want to learn how to reduce my capping costs. 
Send literature on Alcoa Caps [_] Have representative call [_] 


Name__ , Title. 
Dairy___ 

Address 

City State 
We cap bottles per day. 
We now use type caps. 
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Cooking Schools Stimulate 


Dairy Products Sales 


OOKING 


schools have proved successful de- 


demonstration 


vices for stimulating consumer in- 
terest in food products. Food com- 
panies, utility companies and others 
have recognized the values of such 
schools. The milk business has util- 
ized the idea to promote dairy 
products. Often these schools are 
joint undertakings sponsored by 
the dairy, a utility company, and 
the supplier of a related product, 
such as a container or a mixer. 
With women’s clubs participating 
and with the meeting frequently 
held in the school auditorium, the 
event begins to take on the atmos- 
phere of a community social affair. 
Many organized 
caught up in an enthusiasm for the 
school and participate in it as if it 
were a tradition requiring a com- 
mon effort—like a barn raising, a 


elements are 


Red Cross Drive or a block party. 

The reason for this interest is the 
fact that the school has something 
to offer to diverse groups of peo- 
ple. To the housewife, the school 
offers a break in her routine. More 
important, she also may pick up 
something helpful in her role as 
homemaker. Furthermore, she may 
win a big door prize. To news- 
papers, radio and television, it of- 
fers a newsworthy story. To the 
the container suppliers, the utility 
company and the local store that 
contributes the door prize, the at- 
tractions are obvious. To the Home 
Bureaus, it offers a way to get 
people to consume more of a prod- 
uct that is healthful. In short, it 
can benefit practically everybody 
in the community. 

To the dairy, the cooking school 
means not only the creation of 
good will, but a sustained increase 
in unit sales. 


The method of 
running a cooking school appears 


most effective 








This newspaper ad exemplifies the thorough advance planning 
that is a necessary preliminary to a cooking school. Television, 
radio and direct mail were also used to push the event. 


to be to develop it around one 
product for the one or two days 
of the school’s duration. The Crow- 
ley Milk Company, for example, 
has sponsored a cooking school in 
Binghamton, N. Y., 
stress on sour cream. 


with special 
The schools 
have been conducted for three suc- 
cessive years. 

After each one of these demon- 
stration schools, Crowley’s has re- 
ported a substantial rise in sales, 
a good part of which the company 
has been able to retain. This is 
important in view of reports that 


American 


there is a margin on each quart of 
sour cream of from nine to 15 
cents. 

Sales have remained high enough 
so that Crowley’s is encouraged to 
bring the school back year after 
year. After the first school, the 
company reported a 61 per cent in- 
crease in sour cream After 
the second school, there was a 53 
per cent 


sales. 


increase in sour cream 
sales. After the third school, there 
was a 96 per cent increase in sour 
cream sales. 


(Please Turn to Page 124) 
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fits, or should. Each month, more and more dairies switch to Dairypak cartons. May we tell you why? 


uw carton is the public expression of the quality your plant produces. It protects both product and 1) arty 


CLEVELAND 26, OHIO 


Py as . 


RE-PAK CARTONS ARE MANUFACTURED UNDER LICENSE FROM EX-CELL-O CORP., DETROIT, MICHICAN OUR PERSONAL MILK CONTAINEE 
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Nordihydroguaiaretic Acid - - 
It's a Long Name 
But it Helps Retard 


FLAVOR DETERIORATION 
In Cottage Cheese 


By J. W. STULL 


a CHEESE manufactured from high Sorbic acid has been shown to retard certain 
quality products, processed, handled, and stored types of microbiological growth. A concentration 
under ideal conditions, can be expected to have of 0.05 per cent has been approved for use in some 
minimum flavor deterioration during storage for from cheese and whey products in Sweden (3). In this 
10 days to two weeks. Under some marginal condi- country, standards for sorbic acid use have not 
tions, however, a product may undergo extensive been adopted although its harmlessness (1) and 
loss of good flavor in three to five days. Typical effectiveness have been demonstrated (2, 4, 5, 6). 
changes under these conditions are caused by the There is ample evidence in the literature to show 
chemical oxidation of fat and bacteriological break- that autocatylitic fat oxidation can be retarded by 
down of protein by psychrophilic microorganisms. antioxidants such as nordihydroguaiaretic acid 
The former reaction results in oxidized flavors. The (NDGA) (7). 


latter changes cause development of fruity, putrid 


; A series of observations were made in a study 
flavors and slimy surface growth. 


of the effectiveness of NDGA and sorbic acid in 
retarding flavor deterioration in cottage cheese made 
from fluid skimmilk. It was mixed with a 15 per 
cent fat dressing to produce 4.5 per cent fat in 





J]. W. Stull is a member of the Department 
of Dairy Science, University of Arizona, Tucson. 











RETARDING FLAVOR LOSS IN COTTAGE CHEESE WITH NDGA AND SORBIC ACID 



































Flavor Psychrophilic Count 
: 5 10 15 
Stored at 40° F. 5 days 10 days 15 days days days days 
1. Control Sl. oxidized Oxidized Sl. fruity 5 22 2,500 
Oxidized 
2. 0.05% NDGA, 0.025% citric acid NC* NC Sl. fruity 9 15 3,000 
3. 0.05% Sorbic acid Sl. oxidized Oxidized Oxidized 0 3 2 
4. 0.05% NDGA, 0.025% citric acid NC NC NC 2 5 5 
0.05% Sorbie acid 
Stored at 50° F. 
5. Control Sl. oxidized Fruity Putrid 50 42,000 ™** 
Oxidized 
6. 0.05% NDGA, 0.025% citric acid NC Sl. fruity Putrid 60 33,000 ™ 
7. 0.05% Sorbie acid Sl. oxidized Oxidized Sl. fruity 25 4,100 5,600 
Oxidized 
8. 0.05% NDGA, 0.025% citric acid, NC NC SI. fruity 18 2,800 3,400 
0.05% Sorbie acid. 
* No criticism. 
**Too many to count. 
American Milk Review and Milk Plant Monthly Write No. 61 on Reader Service Card—Page 159 ——> 
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Brute Strength -Endurance 
‘Long Life ...55 1, 71 / 


oO 


@ Rugged Trouble-Free Performance @® Minimum Maintenance 





and Upkeep @ Many Extra Years of Service @ Long, Hard 
Use on Any Type Road = Unequalled Operating Economy 


@ Greatest Value — Feature for Feature ®@ 


The Only Multi-Stop Delivery Trucks Specifically Engineered for BAKERIES, 
DAIRIES, DRY CLEANERS, FLORISTS, LAUNDRIES, PARCEL DELIVERIES, Etc. 











80% of All DIVCOS Built Are Still in Use! 
DIVCO TRUCK DIVISION — Divco-Wayne Corp., Detroit 5, Michigan 
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the creamed product. NDGA and sorbic acid were 
added to the dressing prior to pasteurization. The 
antioxidant was added in a propylene glycol solution 
containing 10 per cent NDGA and 5 per cent citric 
acid so as to produce concentrations of 0.05 per 
cent NDGA and 0.25 per cent citric acid on the 
fat basis. Due to its low solubility, sorbic acid was 
added in a minimum volume propylene glycol slurry 
to give 0.05 per cent concentration in the finished 
creamed cheese. One part per million copper was 
added to the cream from an aqueous solution of 
copper sulfate. Split lots of cottage cheese were 
stored in tightly sealed glass containers; one lot at 
40+2° F. and the second at 502° F. Results from 


a typical observation are given in the table. 


The data shows that autocatylitic oxidation and 
psychrophilic spoilage are retarded by NDGA and 
sorbic acid, respectively. While the use of these 
materials cannot be expected to diminish the im- 
portance of using high quality dairy products and 
good sanitary practices in cottage cheese manu- 
facture, their inclusion in the dressing will extend 


the shelf life of this important food. 
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ADA GRANT TO ARIZONA 

A grant of $4,500 per year for three years has 
been received by the University of Arizona from the 
American Dairy Association, Chicago. The funds 
will be used by the dairy and agricultural economics 
departments of the College of Agriculture in an 
interdepartmental study of the effect of composition 
of milk beverages on consumer acceptance. Milk 
with different proportions of fat and milk solids, 
also non-fat and low-fat milk with different propor- 
tions of milk solids, will be studied as to their 
nutritive value for humans. They also will be offered 
to taste panelists to learn which proportion of fats 
and solids in milk the public prefers. 





EXCLUSIVE JIFFIX WASHER _ 


WASHES ANYTHING IN 30 MINUTES OR LESS i ~manual pre-scrubbing 


The Jiffix Washer'’s exclusive powerful high-turbulence washing 
principle eliminates the need for complete disassembly of equip- 
ment. Even the hardest-to-wash parts come out clean and bright 
after 10 to 30 minutes in the Jiffix. And, with proper handling 
and detergent use, soapstone and milkstone deposits are com- 
pletely prevented. 


SEPARATOR DISCS AND PARTS » HOMOGENIZER HEADS + PASTEURIZING PLATES 
PUMP HEADS «+ PIPE + PLASTIC HOSE + VALVES + FILLER PARTS + FITTINGS 
WIRE CASES + CAN LIDS » RUBBER HOSE AND MATTING + METAL STOOLS AND LADDERS 


Another outstanding JIFFIX product: 
JIFFIX Hi-Speed Automatic Can Filler 


Can-level accuracy 


Dependable foam control 


Handles two cans at a time 


Extremely fast filling, especially 
with conveyor operation 


Foolproof operation, with all 
reasonably undamaged cans 


MODEL 235-J 
for 2, 3 or 5-gallon cans 


MODEL 510-J 
for 5, 8 or 10-gallon cans 
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without any 





WASHES AS MUCH EQUIPMENT AS CAN BE PLACED UNDER 
WATER IN THE VAT 


Pays for itself in a year or less 
with savings: 





1. Eliminates hand scrubbing 4. Increases plant output 

2. Cuts down use of detergents, 5. Washes equipment without 
acids, brushes, scrubbing agents need for complete d bly 
3. Reduces overtime work 6. Reduces equipment wear 


and tear from handling 


HEATS WATER BY HIGH VELOCITY FRICTION 


no auxilary heating needed 
MANUFACTURED AND DISTRIBUTED BY 


JIFFIX Diviston© 


Creative Metals Corporation 
1290 Powell St., Emeryville, California 





cM-55 Phone: OLympic 3-8300 
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Beat the 
supermarket price squeeze 
as 200 dairies now do it! 


... WITH THE NORRIS DAIRY BAR PROGRAM 





More than 6,000 families are drinking more milk . . . and willingly pay full home delivered prices! 





Can your retail routes use fair-profit security like this? 








M"< than 200 milk companies have proved home delivered milk prices . . . and many of 
that the Norris Dairy Bar program for them pay extra for the dairy bar itself. A good 
retail routes beats the supermarket price squeeze. share of the present customers PAY CASH ON 
Route sales are up an average of 22% per DELIVERY! 
dairy bar household . . . per-quart delivery costs Get the dairy bar program facts. We have 
are down as much as 40% .. . one driver with actual case histories which prove that you can 
truck can deliver more than 1,200 quarts a day control your milk prices, control your customer 
to customers on a dairy bar route! loyalty, control your milk profits with a home 
These profitable customers willingly pay full dairy bar program. 


wire or phone Norris Dispensers, Inc., Dept. AMR €8, 
2720 Lyndale Ave. So., Minneapolis 8, Minn. 


—— = 
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Top Guernsey Seller 

Abbotts Inc., of Phila 
delphia, Pennsylvania, was honored 
at the Slst 
vention of the American Guernsey 
Cattle Club in Miami, Florida, as 
the largest Golden Guernsey Milk 
distributor of 1957. This is the 
fourth consecutive year that Ab- 
botts has won the coveted Golden 


Dairies, 


annual meeting con 


Guernsey trophy, awarded annually 
by Golden Guernsey, Inc. 
Glass House Expands 


Knox Glass, Inc., has expanded 
its productive facilities at Palestine, 


¥ 
i 


the addition of ma- 
chinery, equipment and space de- 


Texas, by 


voted to the manufacture of amber 
The opening of the 
new plant was marked by appro- 


containers. 


priate ceremonies last month with 
A. W. Wishart, president, deliver- 
ing the principal address. 


rs 


CREAM LINES 





job-designed for 
balanced cleansing 
action throughout 


your plant... 


There’s a quality product for every 
cleaning problem and budget in the 
So.vay line of dairy cleansers . 


1. Solvay Super Cleanser. SoLvAy’s 
finest all-purpose, high-sudsing 
cleanser for hand cleaning all sur- 
faces . . . paint, tile, glass, metal. 
Cuts grease and produces stable suds 
in hard or soft water—rinses freely. 


2. Solvay Cleanser 600. SoLvAy’s 
best known dairy cleanser in the 
medium price range, for average 
water conditions—a moderate suds- 
ing product that is easy on hands. 
Used on all surfaces, it cleans and 
rinses fast, leaving equipment sweet 
and grease-free. 


3. Solvay Green Label Compound. 
An outstanding, non-sudsing, low- 


Hite 


hemical 





Branch Sales Offices: Boston * 






SOLVAY 


roP- Tia 
rod (-t- tab-1-)8- 


priced general maintenance cleanser. 


4. Solvay Can Washing Cleanser. 
Exclusively designed for rapid, effi- 
cient machine can washing — pro- 
duces bright, sterile cans and mini- 
mizes scale formation. 





SELL YOUR PRODUCERS 
FARMDAIRY CLEANSER 


Specially made for cleaning dairy 
farm utensils and equipment. 
Extremely mild. Active suds rinse 
freely. Handy 5-lb. packages—packed 
12 to a case. 











Write for samples 


SOLVAY PROCESS DIVISION 
61 Broadway, New York 6, N.Y. 
Charlotte ¢ 


Chicago ¢ Cincinnati 


Cleveland * Detroit * Houston * New Orleans * New York * Philadelphia 
Pittsburgh * St. Louis * Syracuse 


Soda Ash * Snowflake® Crystals * Potassium Carbonate * Ortho-dichlorobenzene * Ammonium Bicarbonate 

Calcium Chloride * Sodium Bicarbonate * Cleaning Compounds ¢ Caustic Potash * Mutual Chromium Chemicals 

Methyl Chloride * Monochlorobenzene * Chloroform * Sodium Nitrite * Chlorine * Para-dichlorobenzene 

Vinyl Chloride *« Ammonium Chloride * Aluminum Chloride * Carbon Tetrachloride * Methylene Chloride 
Caustic Soda « Hydrogen Peroxide 


Write No. 64 on Reader Service Card — Page 159 


64 


American Milk Review and Milk Plant Monthly 





M8 Pe ICAL 
* « - 


¥ 


The company is one of the pio- 
neers in the glass industry in Texas, 
having opened the Palestine plant 
in 194]. 


Cherry-Burrell Moves 

The general offices of the Cherry- 
Burrell Corporation will be moved 
from Chicago to Cedar Rapids, 
lowa, about July 1, according to 
an announcement by Howard H. 
Cherry, Jr., president. 

The offices will be situated in the 


two-story administration building 
at the Company’s modern, nine- 


acre factory at Cedar Rapids. 


Non-Secret Agents 
Eaton Chemical and Dyestuff 
Detroit, Michigan, has 

appointed agent the 

Semet-Solvay Petrochemical Divi- 

sion, Allied Chemical. 


Company, 


been for 


Ex-Cell-O Honored 
The 
maker of 


Ex-Cell-O Corporation, 
Pure-Pak, 
certificate of appreci- 
ation signed by 16 NATO countries 
at the Premiere of 
“Ambassadors with Wings” in Lon- 
don, England. 


has been 


awarded a 


International 


The movie is a documentary of 
the Air Cadet Ex- 
change produced as a public serv- 
ice on behalf of the American dairy 
industry. 


International 


H. Glenn Bixby, Ex-Cell-O pres- 
ident, and George D. Scott, vice- 
president, accepted the certificate 
in London. 

Holstein Lactation Average 

The 
tion of America has announced a 
lactation average of 13,187 pounds 
of milk and 486 pounds of butterfat 


for cows completing records in its 


Holstein-Friesian Associa- 


Herd Improvement Registry 
gram last year. 


pro- 


Computed on the commonly- 
accepted two milkings a day, 305- 
days, mature-equivalent basis, the 
average includes the production of 
69,426 registered Holstein cows in 
all 48 states. 

Although the 1957 


figure in- 
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the CHALLENGER “"R” 


WHE CoKa WITHOUT CUTTING QUALITY 


Walker continues to meet the demand for an attractively-priced, high-quality 
farm bulk pick-up tank. The Challenger “R”, featuring a two-compartment 
rear cabinet, offers all the economies of the side-mounted Challenger “S”, already 


proving so popular with users everywhere. 


CHALLENGER Youn choice of thee 


WW . hd FEATURES the convenience of a _ 
two-door rear compartment. Cor- distined models / / / 


rect working height with additional 
















roominess is built in. Walker's pat- 
ented stainless steel manhole ar- 


rangement which opens completely 





WALKER DELUXE — the standard of the indus- 
try. Highest quality workmanship developed 
equipment, with the single, easily- through many years of Creative Engineering. 
Low center of gravity, easy handling. 


4cy__F 


— © 
the Challenger “R” as for other — 
CHALLENGER "S” — attractively priced within 
the range of every hauler. Side-mounted 
cabinet allows complete visibility, easy 
maneuverability. 


at the flick of a wrist is standard 


removable, “O” ring gasket. Posi- 
tive dust-proof removable door gas- \ 


gets are also standard. Same sched- 








ule of accessories is available for 





Walker tanks... heater, tool com- 


partment, finished painting, etc. 


All Models Available For Truck or Trailer Mounting. 


WALKER STAINLESS EQUIPMENT CO. INC. New Lisbon, Wisconsin 
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cludes the records of nearly 1,100 
more cows, it represents gains of 
88 pounds of milk and five pounds 
of butterfat over the 1956 figure. 


Dole in Canada 


The complete line of Dole Re- 
frigerating Company products will 
be manufactured in Canada by Air 
Mfg. Co. Ltd., Oakville, 
Ontario, it was announced by H. P. 
Hansen, executive vice-president 
and assistant general manager of 
Dole. 

Both companies are experienced 


Coils 


in the design and manufacture of 
heat transfer equipment for the 
commercial refrigeration 
conditioning industry. 


and air 


Dairypak Ads Win Recognition 


Dairypak, Inc., was awarded the 
certificate of merit at the 37th an- 
nual National Exhibition of Adver- 
tising and Editorial Art and De- 
sign. This annual award, presented 
by the Art Directors Club, recog- 
nizes the excellence of Dairypak 
art and design. The award 
presented to Mr. Harry 


was 


“Hap” 









SPECIFY SNOW-WHITE 
. SPARTA BRUSHES 


and eliminate deadly 
bacteria soak-up 


You and your top producers scrub, clean, spray 
to chase out de adly bacteria . . 


. keep it out 


. don’t invite it back by le -tting anyone 
use old-fashioned, porous brushes that become 


SPECIFY 
SPARTA 


sponge-like masses of limp bristles and 

soggy blocks . . 
Eliminate Deadly Bacteria Soak-Up . . . 

insist on Sparta with Du Pont Tynex Nylon 
bristles and soak-proof, chip and crack-proof 


. a boarding house for bacteria. 


blocks that shed bacteria laden moisture 


PS the Nation’s 
fastest growing above: 
S brand name 


in brushes 


r eo 


Sparta Brush Co., 
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like a duck’s back sheds water. Illustrated 


*Bulker”’ 


Tank Brush, ‘‘Viking”’ Pail 
Brush and “Hercules” Clean-Up. 


Inc., Sparta, Wis. 










sales 
ager, supervisor of Dairypak’s de- 
sign program. 


Bowser, development man- 


Paper Cup Plant 

The Lily-Tulip Cup Corporation 
has opened its newest 
Riverside, 


plant at 
Presiding at 
the opening ceremonies was Walter 
J. Bergman, president. 


California. 


The cup fabricating machinery 
will raise Lily-Tulip’s annual pro- 
duction to 10% billion 


containers annually. 


cups and 


Mr. Bergman attributed _Lily- 
Tulip’s 265 per cent sales increase 
in the past ten years to: the post- 
war expansion; supermarket mer- 
chandising; the emergence of auto- 
matic merchandising for hot and 
cold drinks; the 
feeding 
growth of the “ 


development of 
mass techniques; the 
mobile” market; and 
the trend to more casual living at 
home as well as out-of-doors. 


Shorts 

Crouch Dairy Supply Company, 
Fort Worth, Texas, is 
agent for Bally ice cream display 
cases and dairy cases in the South- 
west, 


exclusive 


according to Leon Prince, 
general sales manager of Bally Case 
Bally, 


Creamery 


and Cooler Company, Penn- 


sylvania Package 


Mfg. Company has been named 


national distribution agent for 


Hammond bronze valves in the 


dairy and food-processing indus- 
Klenzade 
held a regional seminar at Ardmore, 
Oklahoma, for the 


ering such subjects as Sanitation, 


tries ... Products, Inc., 


Southwest cov- 
Chemistry, Sanitation Bacteriology, 
Dairy Plant Sanitation, Dairy Farm 
Dish and Utensil Sani- 


tation and others . . . Charles Pfizer 


research and 


Sanitation, 
& Co., Inc., made 


educational totaling nearly 


$1.4 


Farr 


grants 
million last year . . . The 
Laboratory of Kalamazoo, 


Michigan, has been moved and 


integrated with Lacto Products 


Company at Genessee Depot, Wis- 
Brook Hill 
Allied 
Corporation, 
since 1920, has 


Allied Chem- 


consin, a subsidiary of 


Farms, Inc., Chicago 
Chemical and Dye 
known as such 
changed its name to 


ical Company. 


wT 
( 


a 
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Over 40 Years Serving the Dairy Industry 
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Well... how do you bu 
by the handful? by hand truck? & 


For same-day delivery of day-to-day supplies} ¢ 


Whether you buy day-to-day supply items by the Many customers find it pays to keep a standing A 
handful . . . by the truckful . . . or by quantities in order with us. That way they’re never long on inven-| % 
between—you can count on immediate delivery of tory or short on supplies. We act as their ware fr 
everything you need from your local Cherry-Burrell house . . . give generous discounts for quantity 
Branch. No single order too large; none too small. purchases ... deliver at regular intervals. 





foubuy your supplies? 


ick: 


lies 


tanding 

inven- 
r ware- 
ruantity 





by pallet truck? 


check Cherry-Burrell 


A phone call to your local Cherry-Burrell Repre- 
sentative starts immediate action in getting supplies 
from our dock to yours. Why not give him a ring 
next time you need anything at all in the way of 
supplies? 
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© RED CIRCLE 
Metal Sponges 


@ CHERRY-BuRRELL 


427 W. Randolph Street, Chicago 6, Ill. 


Food « Form e Beverage « Brewing « Chemical « Equipment and Supplies 


SALES AND SERVICE IN 58 CITIES —U.S. AND CANADA 











* 
DISA’s newly-elected president, 
D. G. Colony, of the Manton-Gaulin | 
AMERICAN Mik Review Manufacturing Company, Inc., is 
directing preparations for the big- 
AND gest dairy show ever in December 


in Chicago. 
Mik Prant Mon tity 


- 














Will A. Foster, vice-president oi Millville, Pennsylvania, according to 
the Borden Food Company, has Paul K. Girton, president. 
been re-elected for a third term 
as chairman of the Service to the Howard H. McCully has been ap- 
Public Committee and a director of pointed marketing vice-president of 
the National Sales Executives Club. Fairmont Foods Company. A sales 
John F. Casurella has been ap vice-president, he takes on the addi- D. G. Colony W. I. Massey 
pointed advertising manager of the tional job as the result of the recent 
Girton Manufacturing Company, death of A. C. Ragnow. 


Walter I. Massey, well-known op- 
erator in the cold storage ware- 
house and egg and poultry indus 
tries, has joined the sales division 
of the Central Cold Storage Com- 


=~Ttel al -1-1 a Te) pany of Chicago. 

Eric Foote, assistant to the presi 
ident of the Diversey Company, 
has been named vice-president in 
charge of Diversey’s manufacturing 
throughout the United States. At 
33 years of age, he is one of the 
youngest executives in the com- 
pany’s history. 


«ce 


Eric Foote Ben Wiora 

































UNIFORMITY 


Skilled technicians, constantly verify 
quality, flavor, manufacturing 
procedures, etc. 


Ben D. Wiora has been appointed 
purchasing agent of Sidney Wanzer 
& Sons, H. Stanley Wanzer, presi 


FLEXIBILITY dent, announced. 

\ dairy plant manager for 15 
We can produce exactly the formula aay 7 : 

and package — Western, Eastern, Elgin, years, Edward H. Winkleman, Jr., 
full or half-pound packs — you need 

to develop your local market — either 
with your own private brand, or our 
famous Ayrshire and Hollybrook brands. 





has been appointed district sales 
manager for Norris Dispensers, 
Inc., in Arkansas and Oklahoma 


© 


DEPENDABILITY 


Because of our large and varied 
sources of supply, you can depend on our 
filling your demands, present and 
future, in any season. 





These are the factors that enable 
H.C. CHRISTIANS CO. to maintain its out- E. H. Winkleman 
standing reputation among America’s fine 
dairy suppliers. 


Joe Larson 


Joe Larson, general manager ot 
the Sparta Brush Company, Sparta, 
Wisconsin, has been elected mayor 
of Sparta. Joining the company in 
1949, Mr. Larson has been active in 
= civic affairs in the plant city. 

Dr. Thomas W. Douglas, educa 
tional director of the Milk Indus 
try loundation, has resigned to 
establish his own consulting firm 


= paioens 
” = 


t= hill 
ru ths a 








1 1 i “ ‘ James I. Julian has been ap 
iP | * q li R ISTIANS Co. pointed vice-president of the newly- 
CNCAGO. MEmOll « Jowson Chex, ws - formed Solar-Chicago Company, a 
division of U. S. Industries, Ine. 
He will be in charge of production 
for the mid-west bulk farm tank 
BUTTER ¢ MILK SOLIDS ¢ CREAM e CHEESE e EGGS manufacturer. 
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Milk Case's Light Weight, Rugged Construction 


RESISTS 


4375 Ih. TEST 


















PROVES GREATER BOTTLE PROTECTION 
AND...YOU’LL LIKE THE COST 


The construction of Peerless’ C-400 Milk Case was tested by loading 
it with 4,375 pounds of palletized coiled wire. The case held with no 
signs of stress or failure in any part. 











Peerless Milk Cases have inside reinforced corners for added 
strength. Wires are resistance welded at all points of contact. 


Dairy name embossed vertically in each corner post. Reads easily 
for immediate identification. Aids separating from other crates. Space 
can accommodate 18 letters and spaces. Name plates optional if 
desired. Designed for slip-proof bottom stacking. Finished in Anozinc 
Electroplate. Inside dimensions 12%” x 12'%” x 10%” deep. Holds 
16 quarts or 9 one-half gallons. 








Write for further information. 


Peerless \ Auk Craser- 


PEERLESS WIRE GOODS COMPANY,INC. - 2727 FERRY STREET ~- LAFAYETTE, INDIANA 








Write No. 71 on Reader Service Card — Page 159 


June, 1958 71 

















Prof. Lucas will be glad to 
answer questions sent to 
him at the Dairy Depart- 
ment, Michigan State Uni- 
versity, East Lansing, where 
he is associate professor, 
dairy manufactures. 


Flavor Producing 
Butter - Cultures 


Answers to 


Milk 


Plant 


Problems 


By P. S. LUCAS 


PROBLEM—We are interested 
in the manufacture of butter cul- 
ture containing a great amount 
of flavor and aroma. This cul- 
ture is added to the butter in 
the churn to make high-flavored 
cultured butter. 


Our problem is that we can- 
not obtain a highly flavored 
starter culture. The Creatine Test 
on the culture is good, but the 
actual taste of the culture is 
rather flat and lacking in good 
diacetyl-type flavor. Citric acid 
added to the starter milk failed 
to yield satisfactory results. No 
carryover into the butter has 
been noted. 


We have done much research 
in our laboratories. This work 
includes: using mary different 


blends and brands of cultures, 
ripening at various temperatures 
and incubation time periods, 
acidities ranging from .70 per 
cent to 1.25 per cent with addi- 
tion of four per cent solids. 


We realize that the flavor or- 
ganisms are difficult to grow 
in a culture and to keep the 
correct balance between the 
“lactics” and the flavor organ- 
isms. We would like to know of 
a culture procedure that would 
yield a starter with a high flavor 
and aroma, exceeding that of 
the best buttermilk cultures. 


R.G.R., Wisconsin. 
ANSWER 


cultures may be due to one or 


Your problem with 


more of several factors. From you 


letter the impression is given that 











72 





New Lightweight Bacteria Sample 


Container 
Ideal for Milk Sample Collection by Bulk Pick-Up Truck Drivers 


Handling ease and improved sample protection provided by this 


expanded Styrene Lightweight, waterproof 9”x11”%x11” box furnished 
with galvanized container as shown. Keeps samples cold over 30 hours 
Shielded vial holder holds 24 samples in either No. 2 eapsule or 
15 ml. sizes. 
Price: 1-5 $27.95 ea. 6 or more $26.95 ea. 
Complete, ready to use, without vials, f.o.b. Ithaca, N. Y. Please 
specify size vials, and whether overflow-outlet for cracked ice and quart 
can of “Polar Ice” is to be used. 
Free fact sheet or sample box on approval. 


R.W. HEAD CONTAINER CO. 


P. 0. Box 333 


Ithaca, New York 
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SERVING INDUSTRY 


AND 


__ AGRICULTURE EE 


FOR AG 


In 1908 


Shortly after the turn of 
the century, Certified horse- 
drawn tank wagons were 
the most modern and effi- 
cient means of transporting 
liquid products. 








In 1958 


Today, huge Certified liquid transports carry- 
ing milk, chemicals and foods serve American 
industry and agriculture. 


STAINLESS & STEEL PRODUCTS COMPANY 
1000 Berry Avenue é St. Paul 14, Minnesota 
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you are very well informed on the 
matter of lactic acid and flavor- 
producing organisms that make up 
a good mother culture of 
Streptococcus lactis acidi group. 
Your mention of the Creatine Test 
and the function of diacetyl show 
that you have given the matter a 
great deal of study. Of course, 
Hunziker: “The Butter Industry” 
and the several bulletins of Ham- 


the 


mer and associates at lowa are basic 
literature on this subject. It is pos- 
that 
bulletins by 


sible you can get many of 
writing to the 
lowa Experiment Station. This is 


mentioned because the content of 


these 


this letter may be something you 
are already very familiar with. 
When dealing with high-flavor- 
producing organisms, the culture 
will be found to be temperamental. 
They are more easily affected by 
conditions and will not function in 
the absence of acid-producing or- 
ganisms. The lactis acidi group is 
a large one. S. lactis used alone 
produces lactic acid and gives just 
a plain, unappetizing sour milk 
flavor. When S. citrovorus and S. 
paracitrovorus are present, they 
add flavor. The presence of citric 


acid or sodium citrate gives them 
a material which they finally fer- 
ment into diacetyl. This primary 
material, it is believed, is fermented 
into volatile acids from acetyl- 
methylearbinol. This latter is con- 
sidered the true mother substance 
of diacetyl. Apparently the same 
two bacteria groups were called 
Betacoccus cremoris by Orla-Jensen. 
In the acetic and 
propionic acids, carbon dioxide and 
diacetyl are produced, the last being 
the result of oxidation of acetyl- 
methylearbinol. This action may 
carry on to even destroy the flavor 
material diacetyl. 


fermentation, 


Citric Acid Normal 

Citric acid occurs normally in 
milk. If there is added citric acid 
or sodium citrate, the flavor produc- 
ing material may be enhanced and 
it is, therefore, recommended that 
you continue the addition of citric 
acid. The accepted amount to add 
is 0.15 per cent to the culture milk. 
If you have a failure, it may be 
due to overripening and it will 
usually pay you to change the cul- 
ture. Failure may be due to the 


quality of milk used, air supply, 





sANITILE WALLS 


Cost © 


at less than | 


dvantages of 


a square foot: 


the sanitary © 


or crevi ‘ 

aving 
of the 5 , 
tenance and sanitatt 


>> 
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American 





the type of utensils, temperatures 
followed, sanitation and so forth. 


The propor proportion of flavor 
organisms to lactic acid producing 
organisms is 19-25 cent of 
the flavor-producing bacteria. The 


per 


flavor organisms do not act except 
in the presence of acid. The ap- 
proximate number may be esti- 
mated by a chemical test of the 
distillate as described by Hunziker. 
Normal milk will average 0.18-0.2 
per cent content of citric acid 
although the range will be from 
0.15-0.25 per cent. The fluctuation 
is not great although there is more 
present in summer than in winter. 

Ordinarily the usual pasteuriza- 
tion temperature is not sufficient for 
mother culture milk since it does 
not destroy all the organisms. It 


180° F. 


starter 


for one 
hour. 0.1 
per cent mother culture setting it 
at 68° F. in summer and 72° 
in winter. Incubate for around 
hours, at the end of which time 
the acid should be 0.8-0.9 per cent. 
The jars should not be over two- 
thirds full so that sufficient air or 
oxygen the flavor 
organisms. The purpose of the air 


is better to use 


Inoculate with 


F. 
15 


is available to 


is to supply oxygen for the oxida- 
tion into the flavor-producing sub- 
stances. No diacetyl is produced 
without air. There may be better 
ways of introducing air, but ap- 
parently none have been originated 
as yet. 

When 0.8-0.9 per cent acid has 
been developed, cool to 40° F. and 
hold at that temperature until it 
is ready for use. Placing the bottles 
in a cold room in water will help 
hold temperature uniform. At this 
temperature starter may be held 
for several days, during which time 
more diacetyl may be produced. 
The starter to be used in butter 
or cheese should be held in stainless 
rather steel or 
tinned copper containers. Most of 


steel than tinned 
the commercial starter cultures on 
the market carry the proper propor- 
tion of acid and flavor producers. 
No commercial starter will keep 
indefinitely; the powdered will 
keep longer than the liquid. Three 
propagations should be made before 
it is ready for use. Look for your 
trouble in some of the conditions 
proper for 


mentioned as good 


starter making. 
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HERE ARE BENEFITS YOU CANNOT OVERLOOK 
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more 
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=| do-it-yourself compounding 


time 


Here’s a bottlewashing compound that gives bottles 
an eye-popping brilliance and makes scale on 

your machine a thing of the past. This one 
compound . . . SPEC-TAK 1000 does all that and 

more. Just one product to purchase. . . just one 
product to use . . . just one solution concentration to 
measure. SPEC-TAK 1000 in your machine is an 

easy, foolproof way to better bottles and 

greater operating economies. 


Personnel cannot make a mistake and put 
in too much additive but not enough bottle- 
washing compound . . . because with SPEC- 
TAK 1000 no additives are needed. 


You never have a problem of guessing at the 
concentration of the additives . . . because with 
SPEC-TAK 1000 no additives are needed. 


The plant is never cluttered up with half- 
filled barrels of additives and caustic . . . be- 
cause with SPEC-TAK 1000 no additives are 


needed. 


SPEC-TAK 1000 is the complete bottlewashing 
compound. The ability to clean bottles and control 
scale is contained in every ounce of SPEC-TAK 1000. Call 
your D-Man today and find out the full facts 
about SPEC-TAK 1000 or write now to 
The Diversey Corporation, 1820 W. Roscoe Street, 
Chicago 13, Illinois. 
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National, State and Local Groups 


Support June Dairy Month 


a... this year June Dairy Month is getting 


a big push from dairy farmers, processors, dis- 


tributors, suppliers, companies in other food indus- 
tries, and governmental agencies. Groups on national, 
regional, state and local levels are spending time, 
money, imagination and industry on this, the largest 


single food promotion of them all. 


On the national level it is a cooperative effort, 
with 13 organizations participating: American Butter 
Institute, American Dairy Association, American Dry 
Milk Institute, Dairy Association Executives, Dairy 
Association, Evaporated Milk As- 


International 


Industries Supply 
Cream 
Manufacturers, Milk Industry Foundation, National 
Institute, 


Dairy 


sociation, Association of Ice 


Cheese National Creameries Association, 
National National Milk 


Federation and Purebred Dairy Cattle Association. 


Council, Producers 


American Dairy Association has coordinated 


and is directing the national effort. It will open an 


advertising and publicity barrage on June 5 with 


four-color facing pages in newspapers in a few major 


markets, color pages in other markets and black and 
white ads to complete national coverage. 

The message in the ads is, “June Dairy Month 

. . All Over America.” 


Como show June 7 and 21 will feature the June 


Commercials on the Perry 


Dairy Dishes. Radio spot commercials will be used 
extensively on NBC the weeks of June 2 and June 9. 
Cooperating in June Dairy Month ads are Log 
Cabin and Jell-O Divisions of General Foods Cor- 
poration, the Bisquick Division of General Mills, 
Reynolds Metals Company, Hawaiian Pineapple 
Company and Campbell’s Soup Company. All the 
dishes of those companies shown in the ad are 
being featured on color point-of-sale materials for 
use in stores and wherever dairy foods are sold. 
national 


Recognizing that no campaign can 


get off the ground without strong local support, 
the ADA encouraged this type of support by pre- 
paring a 12-page editorial clip section filled with 
advertising mats, editorial copy and features. 


(Please Turn to Page 144) 
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TEMPERATURES in toca! 


REFRIGERATED DELIVERY TRUCKS 


PROTECT-AIRE 


TRUCK CURTAINS 


Reduces loss of 
cold air. 





Blocks out warm 
air when door is 
open. 


Saves their cost 


Completely 
Transparent. 

Tough! 

Long Lasting! 


Installed in 5 minutes 


CHASE INDUSTRIAL REFRIGERATOR 
EQUIPMENT and ENGINEERING CO. 
630 Reading Rd., Reading (Cincinnati 15) Ohio 





in short time use. 








ATTENTION 


Was your copy of this June 
issue correctly addressed ? 


If address was incorrect in any detail 
please advise us. Write to William Curro, 
Circulation Fulfillment Manager, AMERI- 
CAN MILK REVIEW and MILK PLANT 
MONTHLY, 92 Warren Street, New York 
7, N. Y. 


Please enclose incorrect label with cor- 


rections. 
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At last you can offer the kind of full-flavored, re- 
freshing milk shakes in demand everywhere... from 
a vending machine! This Glasco Tasty Shake Ven- 
dor serves up to 360 drinks of cold, aerated pre-mixed 
product. It gives you the most modern method of 
getting big, profitable sales volume at minimum 
cost! Here’s your actual profit potential: Selling at 
15¢ per 10-ounce cup, you can earn as much as $28.00 
with each loading of the vendor! 


This means that one Tasty Shake Vendor in a 
good location can earn you over $500 gross profit 
in a single month! 


Just multiply these earnings by the high-traffic 
locations you can list! 


Manufactured by Glascock Bros. Mfg. Co., Muncie, Indiana 


ow! An cosy woy to send, yowr profita soaring | 
END DELICIOUS 
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Chocolate / 
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Chocolate! ' 
















Only GLASCO’s Tasty Shake Vendor 
Offers You So Many Advantages! 


% BIG PROFIT MARGIN! Low-cost aerated product with large volume 
handling and distribution . . . from a drink with a high selling price. 
Both price and drink size can be adjusted to suit every location's needs. 


x BIG MARKET POTENTIAL! Perfect for schools, hospitals, institutions, de- 
pots, cafeterias, business offices, factories, etc. Surveys prove milk 
shakes are in demand everywhere—by people of all ages! 


tw PRE-MIXED TO PERFECTION! This aerated, delicious and healthful drink is 
prepared at your local dairy to assure uniform, highest quality. Product 
is served from four 5-gallon dispenser-type milk cans. 


% DEPENDABLE OPERATION! Fully warranted; fast, simple re-stocking with 
milk cans using disposable serving tubes. Two cans are in dispensing 
position; two cans are held in reserve . . . all refrigerated. 


% LOW IN COST! Developed by Glasco engineers, the pioneers and leaders 
in pre-mix soft drink vendors. Manufactured with modern Glasco 
production methods to keep costs down. Financing plans available to 
meet your needs. 








Everyone wants cold, debicioun 
TASTY SHAKE 


.. pre-mixed to perfection 
at the dairy 


.. aerated automatically 
as it is served 


TESTS AT INSTALLATIONS have proved 
that this type of vendor sells drinks faster . . . 
sells more drinks . . . brings more profits to 
operators. In a California factory, vendors serv- 
ing drinks averaged $76.00 per week, while 
carton-type machines averaged only $41.00 per 
week. In Connecticut, an installation of a cup 
vendor boosted former sales of 90 cartons per 
day to 425 cups per day! And the sales increases 
have been similar everywhere! (We’ll give full 
details upon request.) 



































\ oe \ CLEAN, SANITARY—EASY TO INSTALL AND SERVICE 
{=n = = i To help you get TASTY SHAKE vendors in 
operation at the earliest possible moment, Glasco 
mz ;) offers a simple, proved formula for dairy use in 
preparing the pre-mix product in the same man- 

ner ice cream mix is prepared! 


1. CUP STORAGE COMPARTMENT provides sani- 
tary protection for 400 cups. 


2. DRINK COUNTERS automatically register each 
drink dispensed. 


3. REFRIGERATION SYSTEM maintains even, safe 
temperature throughout insulated compartment. 


4. TWO 5-GAL. CANS AT TOP are in dispensing 
¢ = < ) pis . , 
position; switchover from empty fo full can is au- 
tomatic. 


5. DISPENSING PUMPS provide positive, even flow 
7 ) = of product. 


6. PLASTIC CUP STATION and waste can are en- 
lam" closed in door on insulated compartment. 


7. TWO 5-GAL. CANS AT BOTTOM are kept re- 
frigerated and in reserve position. 
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White today... 


for complete information and price list on Glasco TASTY 
SHAKE Vendors. We’ll provide all the information to help you 
get big, new profits from vending milk shakes. 


GLASCOCK BROS. MFG. CO., MUNCIE, INDIANA 


FIRST IN PRE-MIX 
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Not a Shadow 
of Doubt... 


About Containers 
Improved With 


AC Polyethylene 



















All Leading Suppliers of Wax Now Offer Proven 
® 
AC Polyethylene | Moditiea Blends 


ASK YOUR SUPPLIER! 9 times out of 10 your cartons look better. Blends are stable, even for 
supplier will reply that he started adding A-C long storage. 














Polyethylene to his paraffin blends long ago. The Premium waxes modified with A-C Polyethy- 
benefits of A-C Polyethylene petroleum-wax _ lene are the very best protection you can give 
blends are well known. Flaking,leaking and bulg- —_- your customer in paper cartons. for any use. 


ing are sharply reduced, shelf life is increased and 


SEMET-SOLVAY PETROCHEMICAL DIVISION 


ALLIED CHEMICAL CORPORATION 
Dept. 525-D, 40 Rector Street, New York 6, N. Y. Teaaliae lL 


iter | 


National Distribution - Warehousing in Principal Cities 
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Here Are Court Rulings on 


The Discharge of Employees 


By ALBERT W. GRAY 


WO EMPLOYEES of the to discharge an employee are up ployees is union activity, slight 


Osceola County Cooperative Asso- to management. The question is evidence of union antipathy by the 
ciation at Sibley, lowa, according to not whether they were merited employer and coincidental dis- 
charges of a labor union filed with or unmerited, just or unjust, nor charge, the evidence supporting 
the National Labor Relations whether as disciplinary measures the conclusion that the discharge 
Board, were discharged because of they are mild or drastic. These was on account of union activity 
their union activities. These men, are matters to be determined by may be ‘substantial.’ 
one a relief driver and the other the management, the jurisdiction 4 : 
ai And in other cases where that 

a general laborer, had, the com- of the National Labor Relations ‘ ‘ ; 

; ; ig? same evidence is present but with 
pany asserted, failed to obey the Board being limited to whether or ee 
ee : it is a mass of evidence so prepon- 
rule for white clothing while work- not the discharges were for union i 
‘ a ; eT sie a derant that by comparison the 
ing on dairy products, interfered activities or affiliations of the Mis fee : 
P 9s meager facts, ‘substantial’ standing 
with other employees and were employees. ' 
it Bi ite a . “ ; comparatively alone, shrink to such 
iabitually late in reporting for In Falls City, Nebraska. a few i ei mae 
rork . : : comparative insignificance that they 
work. years ago, the same situation oc- 


cannot be said to be substantial in 





Petition, made to the courts by curred in which the NLRB sought , fais i 

E A the light of the entire record, the 
the NLRB for the enforcement of from the federal courts the en- # ; : ‘ ; 
, ; : conclusion of discharge for union 
its order for the reinstatement of forcement of such an order against ee ne 

; : agg : activities has not been permitted 

these men with payment by the the Falls City Creamery Company. ia shia 
company to them of back wages, There, in refusing to enforce such me 
recently came before the United an order of the Board, the court By the court in this recent deci- 
States Court. “There is nothing said of the weight to be given the sion of this action involving the 
that requires an employer to warn complaint by employees that they lowa creamery, reference was made 
an employee of danger of a dis- had been discharged for union to a summary of this statutory rule 
charge,” said that court in setting activities: governing the rights of an employer 
aside this order and holding the “When all the evidence on the to discharge employees. “The em- 


creamery association justified in the ployer does not enter the fray with 


issue in question is meager —when 
discharge. 


: ; - the burden of explanation. 
for example, the only evidence of 


“The decisions of whether or not the motive of discharge of em- “With the discharge of em- 


“VWIKING-BUILT’’ BODIES 


deliver better products at less cost! 





















® Compare this superbly engineered, soundly constructed refrigerated body with | p= 
any other wholesale milk delivery unit on the market. Built by experienced _ 
craftsmen — decendants of the Vikings — it offers a wealth of custom features at 
standard model prices. In case of damage, Stoughton provides 24-hour in-stock 
service on replacement body panels, doors, fenders, corners, rub-rails, etc., — all 
ready for installation by your own men. 

@WIKTNG) GET DETAILS! Write — NOW — for specifications and quotations on Viking- 

Built refrigerated bodies to meet your exact requirements. Write Dept. AMR-6. 


——« CAB& BODY COMPANY «\. cc." 
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KOLD-HOLD 
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»pon- 
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ding 
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ial in 
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inion 
jitted 
deci- 
the 
nade Getting the right equipment for your temperature 
rule and delivery requirements will pay off for you in 
loyer better performance at lowest possible costs. 
Shans The complete KOLD-HOLD line of MARK, 
aaa CROWN and LANCE continuous refrigeration 
systems, plus KOLD-HOLD blowers, Hold-Over 
om- and Serpentine plates, gives you the hi-side, lo-side 


combination that most exactly fits your needs. 


Add to this the bonus of service you get as a result 


a Ue _ 
»erienced — — ies 
atures at BOSTON 16, MASS. KANSAS CITY, KANS. 
in-stock F. W. Smith Samuel W. Johnson 
Tl | 25 Huntington Ave. P. O. Box 163 
n= j Copley Square Muskogee, Oklahoma 
CHICAGO, ILL. LOUISVILLE 6, KY. 
1 Viking- a — H. H. Emler, Jr. 
. Yale 843 E. Main Street 
AMR-6. Villa Park, Ul. anes 





LOS ANGELES 4, CALIF. 
Kold-Hold Pacific Co. 
203 S. Western Avenue 


MINNEAPOLIS, MINN. 
C. P. Richardson 
4812 West 70th Street 


DALLAS, TEXAS 

Leo J. Freitas 

2516 W. Mockingbird Lane 
DENVER 17, COLO. 

A. J. Nelson 

P. O. Box 5502 


GHTON 
ONSIN 
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mobile systems tailored to your needs 


of over twenty-five years of experience in the de- 
sign and manufacture of truck refrigeration equip- 
ment and you have the best buy in truck refrigera- 
tion today. 


KOLD<HOLD 


DIVISION 


Tranter Manufacturing, inc. 
210 E. Hazel St., Lansing 9, Michigan 


—— — ~~ 
ask the KOLD-HOLD man in your area for help with your truck refrigeration problems 


NASHVILLE 4, TENN. 
M. H. Gwynn 
4231 Franklin Road 


NEW YORK, N. Y. 


ST. LOUIS 21, MO. 
Wm. J. Bagley 
1332 Willingham Dr. 


SEATTLE 1, WASH. i 
Kold-Hold Atlantic Co. O. C. Yates ' 
104-15 100th Street 2609 Second Avenue | 


Ozone Park 16, N.Y. TOLEDO 13, OHIO i 


PHILADELPHIA, PA. R. D. Spitler H 
H. C. Hoover 4835 Oakridge Drive t 
691 Knox Road FOREIGN 
Wayne, Pa. Silcox Refrigeration k 
ROCHESTER 13, N. Y. Company 
A. E. Hutson 70 Pine St. 





671 Ridgeway Ave. New York 5, N. Y. 
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ployees and normally, legitimate 
exercise of the prerogative of free 
management in a free society, the 
fact of discharge creates no pre- 
sumption, nor does it furnish the 
that an illegal—not a 
proper—motive was its cause. An 
unlawful purpose is not lightly to 


inference 


be inferred. In the choice between 
lawful and unlawful motives, the 
circumstances must present a sub- 
stantial basis pointing toward the 
unlawful one.” 


Another feature of the National 
Labor Relations Board in its ad- 
ministration of the law prohibiting 
employer with the 
union activities of employees must 
not be overlooked. The Board has 
no authority over the conduct of 


interference 


the employer except insofar as it 
relates to activities of this character 
by employees. 


Charges of engaging in unfair 
labor practices were filed with the 
NLRB against a mail order house 
and an order subsequently made 
by the board for the reinstatement 
with pay of three employees. These 
employees, the company con- 
tended, had been discharged for 
incompetency and disobedience to 
orders. In setting aside the order 
of the Board, the court 
said of the charge of unfair inter- 


federal 
ference and the constitutional right 
of free speech: 


“The First 
tended to insure a privilege that 


Amendment is in- 


in itself must be so actual and cer- 
tain that fear and doubt are absent 
from the individual's mind or the 
freedom is but an obstruction. If 
the speaker must hesitate before 
uttering his thoughts, if he must 
weigh and nicely balance every 
word so as to determine whether 


what he is about to say is permitted 
or forbidden, the guarantee ten- 
dered by the Constitution is little 
more than theoretical. 


“He is held at the mercy of the 
very understanding of his hearers 
and consequently of whatever in- 
ference may be drawn as to his 
Such a dis- 
tinction offers no security for free 


intent and meaning. 


discussion. If the subtleties may be 
invoked as the basis for an infer- 
ence that non-coercive remarks 
may have an ‘altered import’ in the 
minds of the listeners, any em- 
ployer would be subjected not only 
to the varied understanding of his 
subjected to 
chance of what the Board might 
infer. We think such a doctrine 
would take away all security for 
free discussion.” 


hearers but also 


Grounds for Discharge 


Another feature that restricts fur- 
ther NLRB 


with the conduct of the business 


interference of the 


of an employer, was emphasized 
by a federal court in a recent deci- 
sion in Indiana. In that instance 
the grounds for the discharge of 
the employee asserted by the em- 
ployer, had been that he was dis- 
satisfied with his job, lacked inter- 
est in his work and caused trouble 
among the other employees. Deci- 
sion of the charges filed by the 
employee with the Board was that 
the man had been discharged for 
his support and activity on behalf 
of a union. 

“It is clear that nothing that 
happened prior to the date of this 
employee’s discharge would sustain 
the decision that it was his activity 
on behalf of the union which was 
The 


have to show 


the cause of his discharge. 
company does not 


non-discrimination because of union 
The Board must show 
discrimination because thereof.” 


activities. 


Then of the manner the Board, 
in this wandered 
from the path outlined by the law 
in ordering reinstatement and back 
pay for this employee the court 


instance, had 


added, “The Board drew an infer- 
ence that because the factory was 
located near a relatively small town 
the company must have become 
aware of such union activity as a 
matter of common knowledge, even 
though such activity was carried 
on very quietly, and further, that 
in some manner the company of- 
ficials have learned of this 
employee’s organizational efforts on 


must 


behalf of the union. 


“Based on these inferences the 
Board held that he was fired for 
union activities. However it is well 
established that inference piled on 
inference is not a substitute for 
evidence. 

“In considering the propriety of 
these discharges, the question is 
not whether they were merited or 
unmerited, nor whether, as disci- 
plinary measures, they were mild 
or drastic. These matters are to be 
determined by the management, 
the jurisdiction of the Board being 
limited to whether or not the dis- 
charges were for union activities or 
affiliations of the employees.” 


REFERENCES 
Osceola County Cooperative Creamery 
Ass‘n. v. N.LR.B., 251 Fed. 2d 62, 


lowa, January 3, 1958. 

N.L.R.B. v. Falls City Creamery Co., 207 
Fed 2d 820, November 10, 1953. 
N.L.R.B. v. McGahey, 233 Fed 2d 406, 

Mississippi, May 18, 1956. 

N.L.R.B. v. Montgomery Ward & Co., 157 
Fed. 2d 486, October 23, 1946. 
Indiana Metal Products Corp. v. N.L.R.B., 
202 Fed 2d 613, March 10, 1953. 





Preserve the Built-In Quality of Your 


With the Low-Priced UNIPAK MILK CHEST 


Supply the all-metal hammered enameled UNIPAK MILK CHEST. All steel 
box and lid with continuous hinge for extra strength and easy lift. Water 
resistant insulation locked in with metal fold protects aganst water seepage. 


Bottom raised for air space. 


INTRODUCING 


:-: The new “Snow Chest.” 
snow or ice. Light weight. 


Revolutionary new design. :-: 
Insulation for lower freight cost. 


“Snow Chest” before hot weather strikes! 


Your name silk screened on all boxes for permanent advertising. Write for 


sample Unipak or “Snow Chest” box and quantity prices. 


Metal-lined for 
See this new 


Milk 








AMERICAN MACHINE PRODUCTS INC. 














P.O. Box 61 MARSHALLTOWN, IOWA ol g 
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GAULIN... BUILT WITH YOUR FUTURE IN MIND 


Lath | Sarre mE ee 
i ail %. 



















y] 6 YEA rn S | New Paris operator, Jake Hoover, finds this Model 500 M a hard-working, 
. trouble-free machine. It is used on Ice Cream Mix, always a tough test for 


homogenizing efficiency and dependability. 






1932 Gaulin Processes Ice Cream Mix Daily 


New Paris Creamery of New Paris, Indiana, is all praise when they talk about 
the trouble-free operation and homogenizing efficiency of this Gaulin “old- 
timer”’! 

Records show it was built in 1932 and New Paris operates it daily — process- 
ing ice cream mix at 500 gph. In addition they also have a 1955 Gaulin for fluid 
milk. 

Now ... The New Gaulin DJ Series! Combining proven standards of 
quality and dependability with the results of fifty years of research and develop- 








ment to achieve today’s greatest measure of homogenizing efficiency. DJ 
Models are available from 75 to 5000 gph, with stainless steel exteriors available 
Excessive Packing Wear Is on larger sizes. 


Be sure to get the best homogenizer value for today, and the years to come. 
Call your nearest Gaulin dealer and let him tell you about all the features in the 


Scored plungers are a common new DJ Series. 


Costly and Unnecessary 


cause of packing failure. In 
most cases, plungers can be 
polished easily and safely. Re- 
fer to your Manton-Gaulin 
Service Manual, or see your 
Manton-Gaulin Dealer for in- 


structions or assistance. 














49 GARDEN STREET EVERETT 49, MASS. 
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By V. H. NIELSEN 


Sampling and Testing Bulk Tank Milk 


QUESTION—Recently some of 
our milk producers converted to 
bulk tank cooling. Since then, we 
have had some difficulty with 
sampling and testing their milk. 
The milk hauler takes a sample 
each time he picks up milk from 
a producer and accumulates the 
daily samples in a bottle where 
they are preserved with mer- 
curic chloride. These bottles are 
carried in the refrigerated hose 
compartment on the truck and 
stored in the plant cooler be- 
tween trips. They are tested 
every two weeks. Some of the 
producers have complained 
about low tests, and we are 
wondering if our method of han- 
dling the samples is satisfactory. 
We will appreciate any recom- 
mendations you can give us. 

ANSWER-tThe first rule which 
applies to the sampling of bulk 
tank milk is to make sure that the 
from the tank 
represents the true composition of 
the milk by agitating the milk be- 
fore taking the sample. The mini- 
mum 


sample removed 


agitation varies 
with the design of the tank, speed 
of the agitator, volume of milk, 


the interval since the last agitation, 


necessary 


etc. In general, 5 minutes of stirring 
before sampling should be re- 
quired although in some situations 
a shorter period might suffice. All 
other precautions would be useless, 
however, unless this one was taken 
first. 


Next, I should advise you against 


carrying the composite samples on 
the truck. 
partment is refrigerated, the fre- 


Though the hose com- 


quent opening of the door and the 
occasional removal of the sample 
bottles may warm the milk slightly. 
The higher temperature combined 
with the shaking of the samples 
from the movements of the truck 
will cause partial churning of the 
fat in the milk. 
make the pipetting of a representa- 


This, in turn, will 
tive sample for testing extremely 
difficult. 


Procedure for Haulers 
A better 
combine the sampling for bacteri- 


system would be to 
ological analysis with the sampling 
for fat test as suggested by Lawton 
(2). Under this system the hauler 
is required to take a 20 ml. sample 
each time he picks up milk at a 
farm, and all samples are taken as 
though each were to be used for 
a bacteriological examination. The 
sample bottles are clean and sterile 
and equipped with screw caps. 
Large screw cap test tubes will also 
serve well. The dipper should be 
rinsed after each use and should 


be kept in a sanitizing solution 
between stops. The sample should 
be taken in such a manner that it 
is not contaminated when trans- 
ferred to the bottle. A dipper of 
milk is taken and placed in the 
sample tube. This sample is dis- 
carded in the drain and a second 
sample is placed in the tube. This 


is a precaution to avoid including 
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water from the dipper or con- 
densate from the tube in the pro- 
ducer’s sample. All samples should 


be kept in ice. 
Bacteria Counts 


It is true, of course, that only a 
few of the samples may be used for 
bacteriological examination, but 
the routine of sampling is sim- 
plified if the hauler is required to 
use the same aseptic method of 


sampling at all times. 


Also the producer has no way of 
knowing when a sample is used 


specifically for bacteria counts. 


This is an advantage since some 
producers might be inclined to re- 
lax their efforts toward sanitation 
immediately after a bacteriological 
sample had been taken. 

If a bacteriological analysis is to 


be made, a small portion is re- 
moved for this purpose after shak- 
ing. Otherwise, upon arriving at 
the plant, the samples are warmed, 
agitated gently and transferred to a 
composite bottle which is stored 
under refrigeration in the plant. 
then 


washed, dried, capped and_ ster- 


The daily sample tubes are 


ilized for use on the next trip. 
Before 


samples they should be mixed ade- 


testing the composite 
churned. 
The best method is to use a 110- 
120° F. water bath to warm all 
samples to 90-100 
ing. The purpose of tempering the 
The 


rotating 


quately without being 


F. before mix- 


samples is to melt the fat. 


mixing may be done by 
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EW! wm-9004 HIGH CAPACITY -%<SEAL warm Milk Separator 


Westfalia 
GUARANTEES 
20,000 Ibs. per hr. 


MINIMUM: 
...and Clean Skim 























At last — a truly high capacity warm milk 
separator: The new Westfalia MM-9004 has a rated 
capacity of 20,000 pounds of warm milk per 

; hour, with greater total disc area and much larger 
> = , sediment-holding space. Like the well-known 
Catt) | Westfalia MM-5004, the new HIGH CAPACITY 

. MM-9004 gives constant high skimming 
efficiency and positive clarification throughout the 
entire run...thus assuring clean skim. 


Having the largest sediment-holding space of any 
separator on the market, the MM-9004 

separates much more milk before cleaning is 
necessary — and its clarifying efficiency 

is just as high at the end as it is at the start of a 
1 run. The MM-9004 can also separate whey, 

r > | and clarify and standardize warm milk. 


i 


* Please note that we say minimum, not “‘up to.’’ By ‘‘minimum” 
we mean rated capacity. However, you can separate efficiently 
at capacities considerably less than the rated amount. 





Introducing 
Two More 


HIGH CAPACITY 


See your nearest Westfalia dealer for full details 








Get SEAL SEPARATORS 


¢ MN-9004: For Warm Milk and Whey 


CENTRICO© 


Bese ereece@eavssz 











Separation. Same capacity as wes 
ans 9006. , . 75 West Forest Avenue, Englewood, N.J. ° Phone LOwell 9-0755 


¢ MN-9004-C: The first high capacity 


Cold Milk Separator! Rated capacity is ; 
10,000 Ibs. per hr. at 40°F. The Trend is to WESTFALIA 
















































Cup-0-Matic 


MODEL 8 
SPECIFICATIONS 


650 Cup Capacity 


4 cans milk in vending 
position 


Automatic switchover from 
empty to full cans 


5 flavor selections — post 
mix © 2 fruit juices 


Dimensions 32 x 32 x 72 


Food Engineering Corporation 
of Manchester, N.H., will 
gladly furnish complete infor- 
mation on the Model 8 Cup-O- 
Matic milk vender. 


Telephone: NAtional 2-8407 
or write P.O. Box 1026. 


Model 8. 
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NEW MILK VENDER 


demanded by 


IN THE PAST three years, many vending ma- 
chine operators and dairies have gone into bulk 
milk vending in factories, office buildings, schools 
and public locations. As a result, a great deal 
of experience has been accumulated in a fairly 
short time. 

It has been definitely established that bulk 
vending will increase milk sales by a consider- 
able percentage over the conventional carton 
vender. Served in a cup, extra cold, foaming and 
appetizing, the bulk milk has proven to have a 
far greater appeal than was true with package 
milk. 

The introduction of post mix flavor selection 
has also stimulated milk sales. The choice of 
strawberry, coffee, vanilla and other flavors in 
addition to the old standby, chocolate, has caught 
many dimes that would not otherwise have gone 
into a milk vender. 

This increase in sales volume, however, has 
brought with it other problems. No bulk vender 
was designed to handle these heavier sales but 
had about the same capacity as package venders. 
Package venders, in average locations, sold 40 to 
100 servings per day. Since their capacity was 
60 to 70 units per column, when operated on 
three flavor selection, they required rather fre- 
quent servicing in order to maintain enough units 
of the flavor that was selling best. 





Berks Automatic is typical of the 
highly successful operator-dairy 
combination whose experience led 
to the development of the new 


ALVIN F. KIMMEL and MORGAN J. 
KOCH of Berks Automatic Vending 
discuss cup size. 





ADVERTISEMENT 


American Milk Review and Milk Plant Monthly 


JOE NOLL is a specialist in milk 
service with Berks Automatic. 
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INTRODUCES FEATURES 





experienced 


Bulk venders generally used two 20 qt. dis- 
penser cans. When operating on an 8 ounce ser- 
ving, their capacity was 160 units. Service was 
required at the 1% can level, or 120 servings. 
Their redeeming feature was the fact that with 
post mix flavor they delivered milk “to the last 
drop”, no matter which flavor was a best seller 
that particular day. However, no one could 
deny that they did increase sales on almost every 
location, and that the increase required more and 
more deliveries of milk by dairy or operator. 

Typical of the operators and dairies whose 
success with bulk milk brought this capacity 
problem to a head are Al Kimmel and Morgan 
Koch, owners of Berks Automatic Vending. They 
went into milk vending in cartons in 1957, and 
decided to try bulk as well. To their complete 
amazement, on one location they found that 8 
bulk units sold $3,800 a month as compared to 
$3,100 for 38 package venders. The profit margin 
on the bulk sales was considerably greater since 
most cartons were at 15¢ per pint as contrasted 
with the bulk at 10¢ per half pint. 

But Berks Automatic found it necessary to 
service their bulk units four times a day. Despite 
their delight with the volume of milk sold, these 
service calls did not tie in with their coffee and 
other food products vending, whose greater 
capacity required only one or at the most two 
service calls per day. 








operators & dairies 


Successful operations by Berks Company of 
Reading, Pa., and by Levengood Dairies of Potts- 
town, Pa., to name a few, led directly to the 
development of the completely new high capa- 
city Model 8 Cup-O-Matic by Food Engineering 
Co., the pioneer with 12 years of experience in 
bulk milk vending. 


The new Model 8 is a high capacity vender. 
It holds 650 cups, and dispenses 325 units of 
milk and 325 of juice at a single loading. 

It offers five flavor selections — three of milk 
plus two of fruit juices. 

It cuts service costs to a fraction of that on 
any bulk or package machine in use today. 

It affords portion control since any serving of 
5 to 10 ounces can be delivered. 

It utilizes the lowest product cost — bulk milk 
in dispenser cans. 

It delivers a “dairy orange” at a product cost 
of 14¢ per serving, and sells at 10¢. 

It gives full flavor selection to the last drop — 
until all 650 drinks are sold. 


It meets all sanitation requirements for dairy 
plant equipment and for vending equipment. 


It is simple and reliable. 


a 
—— 
Dee 
— 
panee 
a 
— 

— 
— 

— 
a 
— 


EEE 





milk Berks Automatic Vending equipment 
atic. is completely modern. 


Servicing a Cup-O-Matic on location, 
by Berks Automatic. 


Parrish Pressed Steel Div. of Dana 
Corp. is an outstanding volume 


location for bulk milk. 
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the bottles gently or by inverting 


them slowly several times. Some 


operators stir each sample with a 
glass rod to which a rubber or 
plastic disc has been attached. A 
pie shaped sector or several holes 
are cut out of the disc to facilitate 
(Figs. 1 and 2). An 
important consideration in preserv- 


the stirring. 


ing composite samples is to con- 
trol the 
added. 


amount of preservative 
Troy and Sharp (3) recom- 
mend a minimum of 0.05 per cent 
mercuric chloride for a composite 
to be held for 7-8 days and 0.1 per 
cent for a sample to be held for 
15 days. Preservatives for this pur- 
A tab- 


mer- 


pose are sold in tablet form. 
let containing 0.17 
curic 


gram of 
chloride will preserve 6 
milk for 2 weeks. An 
tablets will 
sample and 


ounces of 
excess of preservative 
cause dilution of the 
inaccurate tests. 


A number of investigators have 
demonstrated that composite sam- 
ples generally give lower tests than 
the corresponding fresh samples. 
Herrmann et al. (1) showed that 
of three 


the average 10-day com- 


posite samples for a month were 


than the 


corresponding daily 


lower 
of the 
The average difference in fat per- 
centage —0.039 for 
For another group of pro- 


weighted average 
tests. 
was 96 pro- 
ducers. 
ducers the average of two 15-day 
composite samples was lower than 
the weighted average of the daily 
tests by 0.060 per cent. These pro- 
ducers were delivering their milk 
in cans. 

This limitation of composite test 
samples and the desire to reduce 
the cost of sampling have led to 


the method of determining a pro- 


No FIG. 2 


ducer’s average fat test on the 
basis of a few fresh samples taken 
at random during a given payroll 
period. The justification for this 
system is that the variability of the 
fat percentage in any 
milk is 
Herrmann et al. (1) found for in- 
that in the milk from 192 
producers 2 out of 3 daily 
fell within —0.196 and 
the simple 
(Fig. 3) If 4 fresh samples are 
taken, 19 out of 20 of the indi- 
vidual producers’ tests can be ex- 


given pro- 
ducer’s relatively small. 
stance 
tests 
|-0.196 of 


average of 28 tests. 


pected to fall within 0.2 of the 
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THAT’S RIGHT, MUCKLE VENTS are 


perfect for general ventilation of workrooms or direct hook-up to 


Can Washers, Bottle Washers, Pasteurizers, Can Steamers, or wherever 
foul air is a problem. Easily mounted on roofs or sidewalls of existing plants or 


new buildings. Write for complete details. 


MANUFACTURING CO. OWATONNA 12, MINNESOTA 





Write No. 


MFGS. OF Y BOTTLE CABINETS @® POWER ROOF VENTILATORS ® MANY OTHER SPECIALTIES FOR DAIRY INDUSTRY 
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DAIRY OWNER Standley says, “Tetra 


Pak has allowed us, a small dairy, to 
compete successfully against large na- 
tional dairies for local school business.” 


INTRIGUED YOUNGSTERS LIKE TETRA PAK’S SHAPE. 


Ge i] MISSOURI SCHOOLS 


fs 


LIKE TETRA PAK 


Youngsters in 15 schools around Sikeston, Missouri, are enjoying 
their milk in half pint Tetra Paks. Why do students like Tetra Pak? 
First, they are intrigued. by its novel shape. Then they find it simple 
to open—just a quick tear at the notched corner. Also, the low center 
of gravity makes balancing on trays easier, cuts number of “tip-overs”. 


Cafeteria managers like the new container too. The handy 18 unit 
Tetra Pak cases stack efficiently in refrigerators and are light enough 
for student help to manage. Because Tetra Paks crush flat when 
empty, less space is needed in disposal bins. 





“ Reiss Dairy, which supplies these 15 schools with over 180,000 
SIMPLE HANDLING of stacked cases saves Tetra Paks monthly is solidly convinced of its merits. Owner L. M. 
time for dairy, money for customers. Standley lists these big advantages over other paper containers: (1 ) 
cuts labor costs by 50% and packaging material costs by 67%; 
capital outlay for 75-unit per minute Tetra Pak machine approxi- 
mately 33% of comparable units; storage of packaging material was 
reduced 86% ; the compact machine proved uncomplicated to op- 
erate with minimum down-time. 











Let a specialist from Crown Zellerbach (manufacturer of Tetra 
Pak paper) show you the way to production economies as well as 
Tetra Pak merchandising and marketing data. Write Department 
TK-4 at below address for complete details. 


wht, CROWN ZELLERBACH CORPORATION 


(o> 343 SANSOME STREET, SAN FRANCISCO, CALIFORNIA 


EASY OPENING at notched corner is simple Write No. 89 on Reader Service Card— Page 159 
even for second graders. 
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Fig. 3: DAILY TESTS MINUS 


Furthermore, 
the variations will occur both above 
and below the true value while the 


true fat percentage. 


variations in composite test sam- 
ples generally are below the true 
value. Thus the differences would 
tend to even out with time if fresh 
samples are tested. 


The variations in fat test from 
day to day may be the result of 
differences between (1) large and 
small herds (2) herds with high 
and low average butterfat percent- 
age, (3) herds with large variations 
in daily milk volume, (4) tempera- 


PRODUCERS' MONTHLY AVERAGE 


ture of milk at sampling, (5) day 
of the week and (6) week of the 
month. If allowances are made for 
these sources of variability by tak- 
ing a sufficient number of samples 
during a given period and by strati- 
fying the random samples as to 
week of the month and day of 
the week, the fresh sample method 
of testing can be depended upon 
to give reliable and accurate results. 

Practically all the research with 
fresh samples so far has been done 
with milk delivered in cans. How 
practical the system will be for 


bulk tank milk is still a question. 
On one hand we could argue that 
each sample picked up might be 
closer to the true average of a 
monthly production since it is gen- 
erally taken from a mixture of 4 o1 
5 milkings rather than 2 as with 
cans. It should also be easier to 
get a representative sample from a 
farm cooling tank than from a 
weigh tank in the plant. On the 
other hand it might be impractical 
to disturb the routine of sampling 
with each pick-up, partly because 
hauler training would be compli- 
cated and partly because the pro- 
ducer would know when his milk 
various 


had been sampled for 


purposes. 


REFERENCES 
(1) Herrmann, Louis F., Bryan, W. G. and 
Anderson, Elsie. Sampling routines 


and the accuracy of patrons’ butter- 
fat tests. Agr. Marketing Service, 
USDA. Marketing Research Report 
No. 66. (1954) , 


(2) Lawton, W. C. Driver training and 
laboratory problems in the bulk tank 
pick-up operation. J. Milk and Food 
Technol. 21 (3):63-67. (1958) 

(3) Troy, H. C. and Sharp, P. E. Mercuric 
chloride as a preservative for milk 
samples held for the determination 
of lactic acid. J. Dairy Sci. 20:77-82. 
(1937) 





BULK... 
BEST... 


CRAFT Easiest OF ALL 


TO CLEAN THOROUGHLY 
... ASSURES LOW BACTERIA COUNT 


Large cover openings and largest of any 
3” radius (6” diameter) corners assure 


thorough cleaning of CRAFT milk tank in 
record time. Low height makes cleaning 


easy and effortless. No stooping, stretch- 


ing or back strain. No dry, hard milk on 
CRAFT’s cold, moist walls to make clean- 


BULK MILK COOLERS 





Many dairy operators claim they clean and sanitize their 
CRAFT milk tanks in 8 to 10 minutes. And because clean- 


SRI 
Aa 


| 


ing slow and difficult. 


ing is so easy and effortless it is also more thorough. A 
thoroughly clean tank is a thoroughly sanitary tank. This 
means lower bacteria count . . . purer, higher quality milk 
.-.a natural wholesome flavor. 


 . 
VV CRAFT—COOLS FASTEST AT LOWEST 
V/ BLEND TEMPERATURES 
CRAFT—MAINTAINS ABSOLUTE 
CALIBRATION ———— 
CRAFT—PROTECTS MILK QUALITY... 
No freezing, flaking, rancidity, souring, 
off-flavors or odors. Bacteria count low. 
Milkstone buildup retarded. 


MANUFACTURING COMPANY 


2303 DAVIS STREET @® NORTH CHICAGO, ILLINOIS 
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DURABILITY 


is just one advantage of 
Quaker State Super Blend 
Dairy Wax 








Containers keep their original shapes —even under 
roughest treatment. Tough yet resilient, Quaker State Su per QUAKER 
Blend Dairy Wax assures dependable protection all the way STATE 

from packing plant to doorstep delivery. Other advantages: smooth QUALITY WAXES 
appearance, exceptional strength, super economy. 


QUAKER STATE OIL REFINING CORP., WAX SPECIALTIES DEPT., OIL CITY, PA. 
Write No. 91 on Reader Service Card — Page 159 
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HERE ARE 4 WAYS 


can help you make 


These four Taylor Control Systems can help you convert surplus milk 


into extra profit by insuring adequate capacity for peak loads, 


Here are some of the benefits: helping eliminate costly down time; 


reducing maintenance costs; making more efficient use of 





CONTINUOUS EVAPORATOR CONTROL SYSTEM. Is designed 

to give you greater product uniformity at maximum effi- 
ciency, by reducing burn-on, entrainment and non-uniform 
operation. This is done by controlling the four major varia- 
bles: absolute pressure, product level, steam pressure and 
density. Absolute pressure is on the basis of condenser water 
flow. First effect steam pressure is controlled. Level in each 
effect is controlled on the basis of feed. The density controller 
adjusts the rate of product withdrawal. 


*Reg. U.S. Pat. Off. 





SPRAY DRYER CONTROL SYSTEM. This coordinated control 

system assures maximum production, high efficiency, and 
uniform drying of milk. A Recording Controller maintains 
constant air outlet temperature by automatically adjusting the 
gas and air mixture to the burners. As an extra precaution, the 
maximum inlet air temperature to the dryer is limited by a Dial 
Thermometer with a rising alarm contact. The quantity of milk 
sprayed into the dryer is determined by manual adjustment of 
the high pressure pump. 


lor Lnslruments 
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TAYLOR CONTROLS 


more profit next year 


steam and water; and maintaining a uniformly high product quality. For 


more information about these or other Taylor Controls, see your 


Taylor Field Engineer, or write Taylor Instrument Companies, 


Rochester, N.Y., or Toronto, Ontario. 





SEPARATOR PRESSURE CONTROL SYSTEM. Gives uniform 
supply and skim back pressures, regardless of the number 
of separators in use. That means you have less butterfat loss, 
better separation, and better control over cream. In the ap- 
plication above, one pump drives milk through two separators 
simultaneously, where there used to be a pump for each sep- 
arator. Supply pressure and skim back pressures are automa- 
tically controlled by a Futscope* Sanitary Volumetric Pres- 
sure Controller. Operator adjusts set pointers for desired 
pressures, and reads actual pressures on indicating pointers. 


VISION °* 


INGENUITY 





TAYLOR HTST CONTROL SYSTEM. This control system, de- 

signed expressly for HTST pasteurization, answers every 
high temperature pasteurization requirement. The Safety 
Thermal Limit Recorder (left side of instrument case) op- 
erates the Flow Diversion Valve so that any milk below the 
legal temperature is returned for re-pasteurization. When this 
happens, the time and duration is marked on the chart. The 
controller on the right side of the case maintains constant 
water temperature, regardless of changes in the milk flow. It 
also records the cold milk temperature at the cooler outlet. 


* DEPENDABILITY 


MEAN ACCURACY F/RST 
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RIGHT 


or 


WRONG 


A round-up of day-to-day in-plant problems and 
how they were handled by management men. 
Each incident is taken from a true-life grievance 
which went to arbitration. Names of some prin- 


cipals involved have been changed for obvious 
reasons. Readers who want the source or citation 
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of any case may write to American Milk Review, ¢! 

92 Warren St., New York, N. Y. % 
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Can You Demote an Employee The company countered that it so that its product can be sold in b2 
for Being Inefficient Even Though must protect the quality of their a competitive market with the = 
He has Been on the Same Job product, and John was taken off resultant benefits to employer and 4 


for Five Years? 
What Happened: 


John Bett was a inspector for 5 
years. After 2 years, his work began 
to slip and customers complained 
that quality of the product was 
dropping. John’s foreman talked to 
him about the slip-ups. When 
faulty parts continued to go 
through, he was given a written 
warning. After that, when several 
batches of work were returned by 
a customer, the company demoted 
John to his previous classification. 
John grieved, claiming that: 


1. If I am being disciplined for 
faulty inspection, then demo- 
tion is too severe. 

2. Nobody is perfect—we all 
make mistakes. 

3. I’ve been around for 5 years, 
and that’s no way to treat a 
senior man. 


the job for that reason. The fact 





that he had five years seniority did 


not give him immunity from demo- 
tion if his performance turns bad. 


Was The Company: 
RIGHT [| WRONG [| 


What Arbitrator Clair V. Duff 
ruled: “In managing the plant and 
directing the workforces, manage- 
ment has the right and the duty to 
insure the highest quality standards 






employees, each of whom has a 
stake in the success of the enter- 
prise. How this quality-control is 
to be attained is also the respon- 
sibility of management. The arbi- 
trator is convinced that this was 
not a demotion for disciplinary 
purposes, but was an action taken 
to improve product quality. The 


grievance is denied.” 


Can You Fire a Union Steward 
for Threatening a Work Stop- 
page? 


What Happened: 


The foreman and the shop 
steward were going at it hot and 
heavy. Tempers flared and words 
flew without control. The shop 
steward was objecting strenuously 
to the foreman’s decision to fire 
Bill Smith. “If you fire that man,” 


the steward shouted, “the rest of 
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“A WONDERFUL BUY’? say dairy plant men who have bought them 








No. 9308-B ‘BUDGET’ TOP STACKING 
No. 8308-B ‘BUDGET’ BOTTOM STACKING 





struction. 


out 


BARKER 


“BUDGET” CASES 


Never before has any line of low-price wire cases of- 
fered so many quality features. 


Only Barker, with 
tremendous two-factory volume, can give you these 
remarkable values plus Barker traditional quality con- 
The Barker “Budget’’ No. 118-SMB has the 
famous Barker “2 in 1” heavy sheet metal corner that 
provides the strongest corner protection yet devised 
for paper carton wire cases. No. 118-B “Budget” is the 
same sturdy construction as the SMB model but with- 
sheet metal corners. Both models available 
16 quarts or 9 half-gallons, 20 quarts, and 24 quarts. 


in 





No. 118-SMB “BUDGET” 16 QT. OR 9 1/2-GAL. 


BARKER EQUIPMENT COMPANY, 658 Seventh St., Keosauqua, lowa 
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YUM 


Your customers want lip-smacking flavor in their Orange and 
Grape drinks—and that’s where Green Spot really hits the spot 
that’s so vital in producing repeat sales. Green Spot beverages are 
sure to please every taste, every day, because the quality never 
varies. Green Spot selects choicest fruits at their flavor peak 

... processes and vacuum packs the concentrates in sanitary tins 
and handles them under continuous refrigeration to assure you 

of perfect, fresh-from-the-grove flavor. Your dairy jobber will be 
glad to supply you with Green Spot Concentrates from his 
refrigerated stock — or contact us. 


GREEN SPOT, INC., 1501 Beverly Blvd., Los Angeles, Calif. 


So good, you 
can almost 
taste the profits! 
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s 26, Calif. 


1501 Beverly Blvd., Los Angele: 


GREEN SPOT, INC. 


Only ONE Dooe Gren! 


mae ° — means... 
® EASIER WORK 


© FASTER PICKUP 
AND GO 






Design-dictated by the milk haulers 
themselves, these Granco Tankers 
meet their every need perfectly for 
rugged seven-day-week service. And 
hundreds of haulers and millions of 


/ , 
rVoN The Zuthudive GRANCO miles over the roughest country roads 


have proved they can take it! 


Overnean Door Whether you need a single unit or 


a fleet, you can have a custom-built 
e easy to open 


Granco equipped with the exclusive 


¢ protects you from the elements Overhead Door and other advanced 
e opens everything to easy reach features ... at no more than the cost 
at the business end of an ordinary truck tank. 
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the men in that department won't 
work today.” 

The foreman took this to be a 
violation of the “no-strike clause” 
in the contract, and told the stew- 
ard that he was fired. Both parties 
waived the first three steps in the 
grievance procedure and took the 
case right to arbitration. 

The company claimed: 


1. The steward had no authority 
to pull the men off the job. 
2. He 


disrespectful to 


was disobedient and 

supervision 

by using such threatening 
language. 

3. A threat to strike is no dif- 
ferent from an actual unauth- 


orized walkout. 
The shop steward retorted that: 
actions speak louder than words 


—~no matter what was said, no one 
was pulled off the job. 


Was the Company: 
RIGHT | | WRONG | | 
What Arbitrator Eugene H. 


Hughes, Chairman, ruled: “For 
the steward to be guilty of a threat, 





as charged by the 


company, _ it 


would have been necessary for him 





as shop steward to direct the 
employees to walk off the job; o 
to approach them in such a manner 
thei: 


There is no evidence that 


as to incite them to leave 
work. 
he actually talked to any employees, 
before he was discharged, about 
organizing a strike. The Arbitrator 
sustains the union’s contention that 
the shop steward was discharged 
without sufficient cause and holds 


that he should be reinstated.” 





Punxsutawney Plant Opens After Five-Month Strike 


Following a five-month strike by 
the International Union of Elec- 
trical Radio and Machine Workers, 
CIO-AFL, work has been resumed 
at the Punxsutawney Company 
plant, Punxsutawney, Pennsylvania. 

The company, which makes bev- 
erage cooling equipment, signed 
a contract with the union that calls 
for a five-cent-an-hour increase ef- 
fective as the workers are called 
back. Another five cents per hour 
will be paid starting November 1, 
1958. The current contract will run 


out October 31, 1959, the 
pany’s normal off-season. When the 


contract should terminate was one 


com- 


of the main strike issues, the com- 
pany apparently wanting it during 
the off-season; the union, during 


the busy season. 


Other 


check-off, incentive system, arbitra- 


issues such as vacations, 
tion, working foremen, shipping 
and receiving clerk issues were 
settled, together with wages, sub- 
stantially as proposed by the com- 
pany before the strike started. 
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ELIMINATE 
FIRE HAZARDS 
FROM 
CIGARS 
CIGARETTES 
MATCHES 





Thousands of BUSINESSES, IN- 
STITUTIONS and INDUSTRIES 


use SIPCO DUNKING STA- 
MODEL 1JWS. TIONS as o VITAL AID to FIRE- 





PROGRAMS. 


Over 20 different models 
Jumbo sizes 
permanent mounting models. 

ry kle or bright polished finishes 


order. 


to be partly filled with water 


UNSANITARY CONDITIONS 


MODEL 4) 
posts, columns, etc. in public areas 
problem. JUMBO size canister furnished 
rugged gloss-fiber inner-liner 
the inner-liner and dump it 


MODEL 1JWS. 
sage sign and decal 
servative surroundings 








38” high. 


and/or decal. (MODEL 1JD) 


WRITE FOR ILLUSTRATED FOLDERS 


NDUSTRIAL P vavicis 


oF TANDARD 


DEPT.MPM @ 





920 N. GARFIELD AVE. a 








SAFETY ond SANITARY HOUSEKEEPING 


Heavy duty CAST ALUMINUM CANISTERS j 
guaranteed three years against breakage 
Standord and 
Wall models, Floor models, 
Black crin- 

With or 
without message signs and decals. Spe- 
cial colors and special signs or decals on 


SIPCO DUNKING STATIONS ore designed 
Drop the 
“Smoke” in the large top hole and IT’S 
OUT FOR GOOD) ~NO SMOULDERING—NO ODORS—NO 
Lift off the canister or lift 
out an inner-liner—DUMP IT and the cleaning job is done. 
Designed for permanent mounting on wolls, 
Eliminates pilfering 


Flip back the lid—Lift out 
Inner-liner fits all JUMBO size 
SIPCO canisters and is available separately. 

JUMBO size DELUXE floor model less mes- 
Ideally suited to modernistic or con- 
Heavy weighted bose. 
Also available with ottractive, eye-catching message sign 





SIPCO DUNKING STATIONS g 








MODEL 4J. 
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THE OUTSTANDING COMBINATION 
MILK-AND-ICE CREAM BODY OF 
1958—NORTHAIR FROM SOUTHWEST 





Model C-364, Northair from Southwest 








Featuring All-New, Flush-Type Rolling Rear Doors 
. . . Plus New All-Plastic Side Doors and Frames 





an 


with light-weight, 





PEORIA, ILLINOIS 








—_— 


Jor Additional Tuformation rtbout 
NORTH AIR odie 
Write, Wine ox Phone YY \ Collect: 

SOUPEW ES 


TRUCK BODY CO., INC. 


423 Lynch Street « PRospect 6-3784 « St. Lovis 18, Mo. 
ASK FOR LOU SCHAEDLER OR HENRY KLOESS 
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SWEENy & Son 
1 that BULK MILK 
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urged —T]I= 
holds a a naci DIAL Ty| E 


7 TANK CONTENTS INDICATOR 


THE 


: ¥ 
ring “You see, Jim, that’s the way ia | i L 4 M AS i E R 


we get our Flying ‘A’ Milk.” 
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ions, The first prize of $5.00 for the 
uitra- best caption submitted in our April 
ping “You Write the Gag” contest, has 
st been awarded to: 
sub- Paul B. Carver 
rol Carvers Dairy, Inc. 
Boyertown, Pennsylvania 
The second prize, $3.00, was 
won by the line: 
N “Not only did we get a good 
deal on it, but it’s a great 
EST time-saver for making whipped 
cream. 


It was contributed by: 
a Joe L. Paiva 
i All-Jersey Farms 


San Leandro, California |p) = PEN Dy :) 8 - 


HONORABLE MENTION: 


, | "We never have any trouble | Mi 1@@)\(@),",\(ey-¥ i 
£ 











getting enough milk. Sweeny 


SECRETE! SIMPLE INSTALLATION 
Ad ce EYE LEVEL INDICATION 


2012 11th Street, N.W. 
Washington, D. C. PPP PPP rrr rrr rrr he hehehehe heehee heheh eee fOr all types of vented 
tanks storing milk, ice cream mix, edible oils or liquids subject to 
“If it regurgitates, we're | sanitary regulations. 

Ta 





sunk 





In addition to the Milkmaster two other types of Liquidometer gauges 


A. B. Dilley are available for similar applications. 
International Paper Co. 


wire 
°° G 


31 Brookside Terrace For complete details 3 of preven quality 
Cedar Grove, N. J. write to Dept. L Since 1920 2 


[Winners of the May contest 
will appear in the July issue of 
American Milk Review and Milk T H E LI QU | DO M ETE R COR P. 


S Plant Monthly. A new cartoon will LONG ISLAND CITY 1. NEW YORK 


also appear in July.] 
Page 159 Write No. 99 on Reader Service Card —Page 159 


Aonthly June, 1958 99 


¢ 
Sent? 


insi® 




















100 





By HENRY JENNINGS 


Preventive Maintenance: Part IV 


Scheduling Inspections to Fit 
Vehicle and Shop Needs 


N THE previous articles on preventive main 
tenance, we found that the life of many ex- 
pendable parts and the normal practices in 
lubrication worked out to multiples of 2,500 miles. 
This means that inspections would normally take 
place at 2,500 miles with the more complete inspec- 
tions taking place at some multiple of the amount 


of mileage. 


The only difficulty is that all trucks do not 
cover the same number of miles in the same amount 
of time. Added to this is the fact that truck require- 
ments are for the most part based on the number 
of miles covered. But unfortunately men do not 
work on mileage intervals. They work on a time 
basis so in the final analysis the inspections have 


to be done by the calendar. 


If you attempted to inspect trucks at exactly 
the time the speedometer read the exact number: 
of miles you had decided upon as the mileage in- 
terval, you would have a full time job just sched- 
uling the trucks into the shop. If a sufficient number 
of trucks hit the mileage at the same time, you 
would find that you did not have enough men to 
make the inspections without tying up trucks for 


a long time. 


Mileage Variations 


Since a dairv fleet is not as a rule a high mile- 
age fleet but is a mixed mileage fleet with some 
trucks going as much as two or three times as fa 


as others, the time element in inspection periods 


becomes more important. More compromises be 
tween mileage and time intervals must be made. 
It is doubtful if any conscientious operator 
would want a truck to go more than a month with- 
out a lubrication job and some kind of inspection. 
The real low mileage trucks that operate near the 
plant on high density routes might go two months 
without trouble, and if you believe that is so you 
must make up your mind to it and plan to Jubricate 
them every other month. You can tell best whether 
this is feasible or not by a study of past operating 
experience. 
Visual Inspection 
At the time the truck is put on the lift for the 
chassis lubrication job, the mechanic can have a 
simple inspection requiring no instrumentation and 
no disassembly. It would be a visual inspection 
with a practiced eye. Nothing more. Time required 
for this should be on the order of 1% hours. The 
truck need not be withdrawn from service because 
an inspection of this nature could be done when 
the truck comes into the shop at the end of the day. 
Every third month the lubrication could include 
an oil change and a replacement oil filter if the 
condition of the oil was really dirty. Along with the 
oil change, the inspection would be stepped up to 
include adjustment of valves, cleaning of fuel lines. 
cleaning and adjustment of spark plugs, check of 
battery condition and the other jobs that are indi 
cated, with the frequency based on past experience. 


Then the truck could go back to the simple 
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MACK MODE 





L N:. 


really move the goods! 


Granted—the Mack Model N is a sweet looking 
job, a real prestige-booster for any outfit. But, like 
its famous conventional B Model brothers—the 
Mack Model N is the most rugged, reliable, eco- 
nomical performer in its field ...a Mack from the 
word “Go!” Sure... Mack Model N’s have— 


the power to move more goods. Mack Model N’s offer 
a spread of gasoline or Diesel powerplants up to 205 h.p.— 
more than enough to meet your every need for power and 
performance. 

the stamina to move more goods. Macks are built to 
standards no other maker reaches. These husky haulers are 
famous for the greatest freedom from road stoppages and 
down time of any truck—anywhere. 


the handling characteristics to move more goods. 
Model N’s shorter length, air shift, air boosted hydraulic 
clutches, air brakes and option of power steering mean 
fatigue-free drivers who stay alert and efficient all day long. 
Write No. 101 on Reader Service Card — Page 159 
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If you’re plagued by the three C’s—costs, conges- 
tion and competition—then call your Mack branch 
or distributor and take a long look at powerful, 
dependable Mack Model N trucks and tractors. 
And include your best driver and ace mechanic, too! 
Mack Trucks, Inc., Plainfield, New Jersey. In 
Canada: Mack Trucks of Canada, Ltd. 


MACK 


first name for 


TRUCKS 
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lubrication and visual inspection. At the end of 
six months, the truck would be subject to a heavy 
inspection. This would include instrumentation, 
pulling of wheels and whatever disassembly was 
indicated. This inspection would take in the neigh- 
borhood of five or six hours, not including the 


repair work that was indicated by the inspection. 


These periods can be varied. But they must 
be done on a time basis or they will never get done 
with any regularity. One of the mistakes is to 
attempt to get too accurate on mileage intervals 
with the result that the schedule gets so complicated 


that no one understands it. 


Inspection schedules should not be bunched 
up. That is, they should not be concentrated at 
any given part of the month. It is necessary to 
spread them out so that if the inspection uncovers 
the necessity for some extra work, there will be 
time to do it. Otherwise you are inspecting for the 
sake of inspecting. Also you should schedule in- 
spection so that mechanic’s time is available for 
taking care of driver's complaints which are such 
a necessary and important part of preventive 
maintenance. 

Keeping the flow of work into the shop even 
is a must. Enough emergencies will arise to vex 
even the most patient shop superintendent without 
deliberately adding to the confusion by bunching 
up the routine work. 


In order to do this, the mechanic’s hours must 
be adjusted to fit the work. Even in a one-man 
shop, the mechanic must be on duty when the trucks 
are in the shop. Otherwise you are increasing the 
number of spares required because there must be 
trucks pulled out of service for the mechanic to 
work on. 


In the multiple-man shop, the night man can 
take over the battery and tire inspection along with 
some other inspection functions which require lesser 
skills 
Replacements 

To make the inspection most effective, a small 
stock of rebuilt units should be kept on hand. Thus, 
when the inspection reveals that a unit needs re- 


placement, the inspector can remove the unit and 











In a “mixed-mileage” fleet, the time when 
a vehicle should be lubricated is determined 
not only by the mileage traveled but by 
the length of time that has elapsed since the 
last previous inspection. There are fleets in 
which some trucks travel twice and three 
times the distance of other trucks in the 
same time period. Regardless, the low- 
mileage truck is greased every two months. 


replace it with a new or rebuilt one without holding 
the truck out of service while the rebuilding is 
being done. This goes for units up to engines, 
clutches and transmissions but seldom rear axles. It 
is very easy to fall into the trap of carrying too 
large an inventory of parts which is almost as ex- 
pensive as carrying too many spare trucks. The 
location of your outside source of supply, together 
with the quality of service they render on deliveries, 
is the deciding factor in setting up the inventory. 
€ 
TRUCK DATA GATHERED BY IAICM 

Delivery expenses, the third largest cost item 
in the production and marketing of the industry's 
products, will be thoroughly analyzed in the Truck- 
ing and Delivery Analysis prepared by the Depart- 
ment of Statistics of the International Association 
of Ice Cream Manufacturers and scheduled for 
publication shortly. The analysis covers trucking 
performance by truck and body capacities, types of 
refrigerants used, ownership of equipment, miles 
traveled, number of customers and gallonage sold 
per route in the United States. 

Of extreme timeliness is the data on truck sizes 
which will be very useful in the proper management 
of the continuing taxes for the expanded program 


of highway construction and maintenance. 

















Counts 


straight 


conveyors 


CASE PA CAN COUNTERS For Your Convenience 
100% ACCURATE © LONG LASTING American wry Review 
— RUSTPROOF — _ 


SINGLE dial counters — DOUBLE dial counters has a READER’S SERVICE 
PREDETERMINED counters 


MECHANICAL or ELECTRICAL counters. 


ecg STEPHEN J. LEWIS ENGINEERING CO. fast about any of the items 


215 BUTLER ST.—DEPT. P.—BROOKLYN 17, N. Y. advertised. 
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card on Page 159. 


Use it if you want to find out 
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NOW... SEPARATE (— 
POUNDS 
PER 


22,000: 


With the SHARPLES R-40S HOT MILK SEPARATOR | 





: |© HIGHEST CAPACITY AVAILABLE 


... separate much more milk in less time without 
interruption for bowl cleaning. In fact, one Sharples 
R-40 S equals the capacity of two old 11,000 lbs./hr. 
units! = 


©, SKIMS CLEAN 


. + butterfat loss to skim is GUARANTEED not to 
k- exceed 1/100 of 1% Babcock. 


: |@©>» MINIMUM FLOOR SPACE 


++. amazing as it is, Sharples gives you this extra 
high capacity without increasing machine size or 
d floor space requirements. 


- |@©) LOWEST COST 


... the Sharples R-40 S actually costs less than other 








high capacity separators—yet gives so much more in 








—— terms of capacity and dependability—including the 

famous Sharples performance guarantee. Get the facts from ane 

SHARPLES Dealer 
w , : 
or write for details TODAY. 
cE 
it | P ° o 4 & 
vet ££ dairy equipment division 
& 

fe cLariFierns THE SHARPLES CORPORATION 
athly 2300 WESTMORELAND STREET * PHILADELPHIA 40, PENNSYLVANIA 


SEPARATORS 
STANDARDIZERS 






CHICAGO « NEW YORK © CLEVELAND © HOUSTON « SAN FRANCISCO « ST. LOUIS 
Sold and serviced by reliable declers everywhere. 
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INTERNATIONAL Truck chassis with Metroette® bodies offer 
from 52 to 120 case capacity. Body and chassis keep their one- 
piece look and solid feel longer because they’re factory-matched, 
one for the other, on the assembly line. You save time, money 
and worry about personally “matching” a truck and body to 
meet your need. Choice of 7-ft. or 914-ft. bodies on units ranging 
from 5,400 to 11,000 Ibs. GVW. 





INTERNATIONAL multi-stop chassis with refrigerated all-steel METRO 
bodies have GVW ratings from 5,400 to 16,000 Ibs. Floor-and-wall insu- 
lated bodies range from 7 ft. 9 in. to 16 ft. 7 in. in length. Standard or 
flat-back models. Factory-installed interior arrangements are specially 
designed for fast, efficient milk delivery. Critical areas are rust-protected 
for outstanding body life. 


INTERNATIONAL TRUCKS |: 
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Sure milk protection dairy to doorstep 


Just one reason why you'll find 
International Trucks cost least to own! 


Customer satisfaction goes hand in 
hand with on-time delivery of cold, dairy- 
fresh milk products. 

When you use an INTERNATIONAL 
Truck with Metroette® body you can be 
sure of giving it! 

Cold area is completely sealed and 
insulated floor-to-roof. Factory installed 
interior arrangement of your choice 

, makes driver’s work easier and faster. 
Cold stays in. Six inches of insulation Easier, faster working driver compart Proven mechanical refrigeration units or 
in roof, four inches side and rear. Three ment. 78-in. headroom. Curb-high step. r : a 
lly Recadinditine ten Maew Deep-cushioned folding seat static systems are available to provide 
controlled temperatures for product pro- 
tection both in transit and standby 
service. 





Combine this body with a multi-stop 
designed engine and chassis and you’ve 
got dependable deliveries — pleased cus- 
tomers door to door! 

See your INTERNATIONAL Dealer. See 
why INTERNATIONAL has been first in 
multi-stop truck sales for 20 consecutive 
years . . . why INTERNATIONAL Trucks 





—_ cost least to own!* 
_ . 9 
Swing-out full height door. Insulated “Dutch” or by-products doors above 
front panel of type and thickness speci extension plate. Compressor under one ' 
" . . 7 . p ” Signed statements in our files, from fleet operators 
fied is spaced at preferred position. side, two “hot” cases under other. 


throughout the U_S., back up this statement 


Convenient operation, Mechanical All-steel body and floor pan rust- 
stand-drive pedal works both brake and protected with zinc-ingredient primer, 
clutch. Standard two-pedal drive, too. caulked joints, Bitumastic enamel 





INTERNATIONAL HARVESTER CoMPANY, CHICAGO 


Motor Trucks « Crawler Tractors 
Construction Equipment « McCormick® 
my Farm Equipment and Farmal!® Tractors 
*eeseeeeses#ees#e#es 
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SANITATION 








National Sanitation Act of 1957 


IS IT HEALTH OR ECONOMICS ? 


| EARINGS on the bill termed 


the “National Sanitation Act of 
1957” (H.R. 7794), introduced by 
Representative Lester Johnson 
(Democrat, Wisconsin) were con- 
ducted in Washington, D. C., on 
April 17 and 18. The hearings were 
conducted by the Sub-Committee 
on Health and Science of the House 
Committee on Interstate and For- 
eign Commerce. 

The bill proposes the application 
of a uniform code of identity and 
sanitation to all fluid milk and milk 
products which are shipped in 
interstate commerce. This is fol- 
lowed by the real kicker contained 
in Section 10 which says, “After 
the enactment date, no other law, 
regulation or order shall prohibit, 
through sanitation standards, the 
movement of fluid milk and fluid 
milk products in interstate com- 
merce.” In other words, local health 
departments would be bound to 
accept as satisfactory out-of-State 
milk certified by the Surgeon Gen- 
eral who is to administer the Act. 
The Surgeon General would, in 
effect, supercede the local health 
officer where milk from outside the 
State is involved. The wording of 
the bill and the nature of much of 
the testimony presented at the 
hearings raises a question of pur- 
pose. Is the bill truly a_ health 
measure or is it an economic meas- 
ure in health clothing? Strong 
opinions were voiced by _ both 
opponents and proponents at the 
hearing. Before analyzing the bill 


and the testimony let’s take a look 
at the bill itself. Here is an abstract 
of the proposal. 


° °o ° 


Section 1—-H.R. 7794 “is a bill 
to protect the public health and 
promote the public interest and to 
establish standards of identity and 
for fluid milk and 


sanitation 





A NEW FEATURE 


Sanitation in the production and 
processing of milk and milk prod- 
ucts occupies much of the atten- 
tion of all segments of the industry 
—the producer, the processor, the 
distributor, the health official and 
the dairy equipment manufacturer 
and supplier. 


Because of the subject’s im- 
portance, a new feature, called 
“Sanitation,” will appear regularly 
hereafter in the American Milk 
Review and Milk Plant Monthly. 
Inaugurating the feature this month 
is an article on the proposed Na- 
tional Milk Sanitation Act, which, 
if passed by Congress and signed 
by the President, will have far- 
reaching effects on the entire dairy 
industry. 


Future pieces under this feature 
will be prepared by other recog- 
nized authorities in dairy sanitation 
as well as by members of the 
American Milk Review and Milk 
Plant Monthly editorial staf. 
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fluid milk products shipped in 
interstate commerce or which affect 
interstate commerce (anywheres) in 
the United States.” 

Section 2—The lack of national 
standards of identity and sanitation 
has led to a multiplicity of state, 
county and municipal regulations 
which obstruct the movement of 
fluid milk and milk products in 
interstate commerce and are against 
the public interest. 

Section 3—Interstate Commerce 
means (1) commerce between any 
state and any place outside, includ- 
ing the District of Columbia, and 
(2) commerce which affects such 
interstate commerce. 

Section 4-5—The Standards of 
identity and sanitation of the Milk 
Ordinance and Code (“ungraded” 
format) of the Public Health Serv- 
ice shall apply uniformly to all 
fluid milk and fluid milk products 
which are shipped in_ interstate 
commerce, to any municipality in 
the United States, or which may 
affect interstate commerce. 


Section 6—The Surgeon General 
shall administer this Act. He is 
authorized to accept certification 
of interstate milk supplies by official 
state regulatory agencies if he is 
satisfied with their services. 


Section 7—(a) The Milk Ordi- 
nance and Code are to become ef- 
fective uniformly within one year 
of enactment of the act, but the 
Surgeon General may issue emer- 
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How to hold the line 
on sanitizing costs 


les easy for sanitizing costs to rise when wasteful practises creep into a dairy... yet 
it’s just as easy to prevent them. It takes only a little care, and applying the same 
progressive methods to cleaning as to processing. For example: 


THIS WASTES THIS SAVES 


No supervision or control ce 
; Measure out quantities. A 
over cleaning compound usage. : d 
little Oakite goes a long 
A scoopful may be used when ; ; 
way, so don’t waste it. 
a mere ounce would do. 


Using the ‘touch and yell’ 


_ method to determine solution Use Oakite temperature 
al temperature. Too cold wastes gauge, eliminate costly 
in time, impairs cleaning. Too guesswork. 


hot may bake-on soils. 


d- Cleaning by bucket and brush Mechanizing with 

id where specialized equipment Oakite Hot-Spray Unit, 

ch can do the job better, faster, Saniseptor, Tank Cleaning 
more economically. Unit and other equipment. 


” tia cat , 
opiate by ma vad Oakite specialized materials 

a - es “ig “ores offer superior cleaning, save 

cleaning materials. End in cetialldsdiiaiadilalh 

results usually prove them ' Oo Miers 

no economy. — : 





al _pe Cen a any Trore’s no better way to hold your sanitizing 
om cost in line than to have your Oakite Tech- 
OAKI | E nical Service Representative survey your 

g 


operation ...show you a complete coordinated 





i- “a cemsesn nila cheat - ©) sanitation program. In fact, you’ll probably 
{ Z xastees 4 cut your costs. For your free copy of big, new, 
ir Export Division Cable Address: Oakite on illustrated booklet on sanitizing in dairies, 
e Technical Service Representatives in write to Oakite Products, Inc., 30 Rector 
Pe Principal Cities of U. S. and Canada Street, New York 6, N. Y. 
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gency permits to non-complying 
municipalities whose milk does not 


endanger the public health. 


(b) 1-4—The authority given by 
the Milk Ordinance and Code to 
municipal, county and state officials 
is transferred to the Surgeon Gen- 
eral, who is thereby to be the 
“health officer;” he 


others at his discretion. 


may deputize 


b. 5—The Milk Ordinance and 
Code is amended to require that 
the herds supplying all milk for 
use in pasteurized milk and milk 
products shall be certified free of 
brucella, by States’ authorities, 
within one year after enactment 
of this Act. 


b. 6—The Milk Ordinance and 
Code is amended to require toilet 
facilities conforming to the Surgeon 


General's requirements. 


b. 7, 8—The Milk Ordinance 
and Code’s references to “degrading 
and regrading” are to be deleted, 
us are its Sections 11, 15, 16, 17 
and 18, 


Section 8—The Surgeon General 
is authorized, after hearings, to 
amend the milk Ordinance and 
Code, to protect the public health. 


Section 9—The Surgeon General 
may investigate new milk handling 
processes to determine their public 
health significance; he may train 
state and local personnel in methods 
for enforcing the act. 

Section 10—After the enactment 
date, no other law, regulation or 
order shall prohibit, through sani- 
tation standards, the movement of 
uid milk and fluid milk products 
in interstate commerce. 

Section 11—Violation of the Act 
shall be a misdemeanor subject to 
both. Re- 
peated violation, or violation with 


fine, imprisonment or 


intent to mislead or defraud shall 
result in more severe fine and 
imprisonment. 

Section 12—The Surgeon Gen- 
eral may, when he believes it will 
adequately serve the public inter- 
est, not prosecute minor violations. 

Section 13 
the Act is to be by and in the 
name of the United States. 

Section 14 


mulgating regulations to enforce 


All enforcement of 


Authority for pro- 


the Act efficiently is vested in the 
Surgeon General. 

Section 15—Objectors to the 
Surgeon General’s regulations may 
file their thirty 
days after their issuance, for review 
by the United States Circuit Court 
of Appeals. 


petitions within 


Section 16—The Act is not to 
apply to manufactured dairy prod- 
ucts such as butter, cheese, con- 
densed, evaporated and dried milks, 
ete. 


Milk Borne Ailments in Urban 
and Rural Areas: 

The first phrase of H.R. 7794 
defines its purpose “to protect the 
public health.” The first sentence 
says that it would do this by estab- 
lishing standards to apply uniformly 
throughout the United States for 
the fluid milk “shipped in interstate 
commerce or which affects inter- 


state commerce.” 


The milk involved in interstate 
commerce, or which affects inter- 
state commerce, is quite completely 
intended for and consumed in 
urban areas. Independent, isolated 
municipalities (excluding those lo- 
cated on or near state boundaries) 
and rural districts obtain their fluid 
milk supplies from adjacent intra- 
state sources, and are thus beyond 


the scope of the bill. 


In spite of the absence of man- 
datory national standards sought 
by the Act, all of the fluid milk 
and fluid milk products (excepting 
only small quantities of highly 
regulated or “certified” raw milks) 
consumed in urban areas are pas- 
teurized before delivery to con- 
sumers. Local regulations pertaining 
to heat treatment of dairy products 
and to their handling following it, 
are quite identical throughout the 
country. 


Almost fifty 


lished that the incidence of milk 


years have estab- 


borne ailments decreases as use of 
properly pasteurized milk and milk 
products replaces the raw varieties. 
Ill health in urban areas, attributed 
to milk or fluid milk products is 
presently a rarity. 

Health records from a consider- 
able number of isolated hamlets 
and rural areas are notoriously in- 


complete, even today. (Not even 
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births and deaths are registered in 
some.) Recent surveys have estab 
lished that in those districts where 
raw milk continues to be the only 
or the major fluid item consumed, 
brucellosis, septic sore throat, in- 
fantile diarrhea and other raw milk- 
borne ailments are as frequently 
found, as they were 20 years ago, 


when such surveys were begun. 


Educating the residents of iso- 
lated and rural areas to the urgent 
need for heat-treated dairy prod 
ucts would greatly promote the 
public health, but such programs 
are beyond the scope of H.R. 7794. 
It is questionable if the public 
health would be affected at all, by 


the provisions of the act. 


Milk Regulations and Interstate 
Commerce: 


When every household had its 
own dairy cow or goat, there were 
no milk regulations. As cities grew 
these were developed as they were 
needed. Since no two people, unless 
they are homozygotic twins of 
identical experience, will ever inter- 
pret a single sentence identically, 
it is certain that as soon as more 
than one individual was involved 
in milk control, in any municipality, 
differences in interpretations began. 
Intelligent people can usually ad- 
just such differences peaceably. 


As urban areas developed further, 
their milksheds expanded and fre- 
quently overlapped. State regula- 
tions were created to clarify and 
standardize the limits of municipal 
sovereignties, but because of the 
perishability of milk up until the 
moment of consumption, the right 
of municipalities to police the milk 
supply at local levels is reasonable 


enough, and was respected. 


Urban areas grew to the point 
where milksheds traversed states’ 
boundaries. Since all, up to this 
time, who sought to be included 
in the municipal milkshed had _ to 
satisfy the basic requirements of 
the municipality, it was illogical to 
expect the municipality to modify 
its demands because of the greate1 
distance between some supplies and 
the point of consumption. 


While requirements of adjacent 
states frequently differed in details, 
accord among them was generally 
reached with little difficulty. The 
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Milk Ordinance and Code of the 
Public Health Service has been a 
particular help. 


Government agencies could not 
alter or rescind their primary re- 
quirements if they wanted to. The 
cost to local business, of compliance 
with local regulations, is consider- 
able. Permitting other distributors 
to enter a market without first 
satisfying these same requirements 
would be most unfair to those who 
had already done so. 


There is, thus, an economic as- 
pect of milk control of no mean pro- 
cannot be 


portion, and which 


ignored, whether regulatory off- 


cials care to discuss it or not. 


The second section of the bill, 
which declares that municipal, 
county and state regulations de- 
veloped because of the lack of 
national standards, is incorrect. A 
national standard, to be practical 
and enforceable, would have to be 
drafted at a level definitely lower 
than those of many urban markets 
whose officials and industry would 


object vociferously. 


The bill seeks the unrestricted 
passage of milk to any consuming 
zone from any producing zone, 
provided the milk has been certified 
(by the Surgeon General or by 
deputized representatives of the 
producing zone) as complying with 
the Standard Milk Ordinance and 
Code. Those who are presently in- 
volved in regulating or supplying 
consuming zones can be counted 
upon to be extremely vehement in 


their objections. 
The Hearings: 


Representative Lester Johnson, 
of Wisconsin, who introduced the 
bill, stressed the economic, rather 
than the health aspect in his state- 
ment, although the bill’s first words 
are “to protect the public health.” 
Mr. Johnson pointed out that about 
85 per cent of Wisconsin’s milk 
goes into interstate trade in one 
form or another; and that in 1955, 
12.2 per cent of its whole milk 
about 2 billion Ibs., more than the 
total milk production of 32 other 
states, went into interstate trade 


(as fluid milk). 

Other proponents of the bill. and 
there were many, presented case 
histories showing the use of sani- 
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Wondering 
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Milk Route 


Profits? 


HOW MANY GALLONS OF ICE CREAM 














PATENT APPLIED FOR 





COULD YOU SELL PER ROUTE? 


A recent survey shows that retail milk 
trucks delivering ice cream average 2094 
gallons in sales per year. Compare this 
figure with your average wholesale outlet 
sales. Aren’t you overlooking a big profit 
potential by not offering this added serv- 
ice to your retail customers? 

Let Kari-Kold show you how you can 
create a brand new ice cream market... 
how you can establish a preference for 
your dairy by delivering ice cream right 
to the door. Other dairies are proving it 
is the ideal way to win and keep retail 
route customers. You can do it, too! 

WRITE FOR FREE BOOKLET ,.. 
for facts on profits from ice cream delivery 


to the homes ... facts that will help you 
make this policy decision. 


Equip your milk routes for new profits with... 


4 k | 





The Original Mobile Mechanical Refrigeration Cabinet 


Kari-Kold Company + 219 Scribner Avenue, N.W.+ Grand Rapids, Mich. 
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tary regulations as trade barriers. 
Testimony was offered which in- 
dicated that the sanitation require- 
ments in some importing areas were 
definitely lower than those of cer- 
tain producing areas whose prod- 
ucts were nevertheless restricted 
from the market by arbitrary dicta. 
The inconsistencies of the regula- 
tions of some importing areas which 
refused to accept the sanitation- 
standardized products from certain 
exporting zones were also noted. 
The opponents of the bill could 
be divided into regulatory officials 
and industry representatives. The 
first agreed that uniformity is desir- 
able, the Milk Ordinance and Code 
admirable, but the policy of depu- 
tizing personnel recruited from 
producing zones to certify to the 
adequacy of milk to be exported, 
questionable. The bypassing of local 
regulations, sought by the bill, was 
hailed as intolerable. They pointed 
out that: (a) certain stipulations 
would “lower” standards—areas al- 
ready provided with brucella-free 
milk, for example, might be shipped 
milk from uncontrolled areas; (b) 
The Surgeon General, or whoever 


he might deputize, might legislate 
standards as he saw fit, for states, 
counties or municipalities—a dele- 
gation of authority whose constitu- 
tionality is challenged. 

The representatives of the indus- 
try who opposed the bill predicted 
the demoralization of markets if 
local regulations were discarded. 
They argued that present urban 
markets derived the majority of 
their supplies via interstate com- 
merce in compliance with local 
regulations. 

The report of the Department of 
Health, Education and Welfare, 
whose Public Health Service Milk 
Ordinance and Code would by 
H.R. 7794 be elevated to the law 
of the land, was unemotional and 
conservative. Its sentiments are 
best transmitted by quotation. 

From its second page: “Only 
the clearest and most pressing 
need could, in our judgment, 
justify the displacement of the 
traditional State and local health- 
regulatory authority in this field 
by such a system of Federal 
regulation, even if, as proposed 
in the present bill, transfer from 


State to Federal standards is to 
be accompanied by authority to 
utilize the services of State regu- 
latory agencies as an aid in the 
enforcement of the Federal 
standards. So far as we are aware, 
such a need has not so far been 


shown to exist.” 


From its fourth page: “It was 
found that State and local sani- 
tary regulations did not, in the 
case of a majority of cities, either 
unduly restrict milk movements 
or cause higher prices through 
exclusion of potential supplies.” 

“In these circumstances, and 
despite the desirable feature of 
the bill which would permit 
utilization of state inspection and 
grading services, we are not per- 
suaded that trade barriers created 
by unduly restrictive State and 
local sanitary regulations are of 
such dimensions as to create a 
need, at this time, for the Fed- 
eral enactment of the Ordinance 


and Code.” 


“For the reasons above stated, 


we recommend against enact- 


ment of the proposed legislation.” 
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s to INDUSTRY PROBLEMS 
to (Continued from Page 54) 
‘ou 
a The above measures are the ulti- 
sail mate solution to your problem, but 
ak it may be necessary to wait for 
fie some time to achieve this. In the 
meantime, you recognize that the 
painting of any surface that is con- 
was tinually wet is a difficult problem. 
uni- As far as the cinder blocks are 
the concerned, there are several 
her cement-base paints that will stand 
nts considerable moisture. One is called 
igh Medusa and another Bondex; a 
ne third is called Hydrocide Color 
ind Coat. One or more of these are 
of generally available through lumber 
mit and paint supply houses. 
- For the wood surfaces, a rubber- 
cg base paint would probably be best 
we and it should be applied when the 
ad ceiling is dry. No paint with which 
of sis ? 
we are familiar, however, will hold 
: up long when it is continually sub- 
- jected to condensate. Atmospheric 
sa moisture in the plant should be 
reduced insofar as possible, and 
ted. additional ventilation installed, if 
ct- needed. 
: QUESTION — We need to es- 
tablish a maintenance program 
in our plant to prevent the early 
failure of motors and other MILK EVAPORATORS 
equipment. Can you give us are a pretty big investment... 
some hints on preventive main- 
tenance? Be sure to check the important new profit making features of 
| E. F. the Blaw-Knox evaporators. High quality workmanship 
ANSWER- Electric motors must combined with simplified operation and low production costs, 
be properly sized to do their job. build your profits. Ready in a wide range of sizes and types, 
; Blaw-Knox evaporators meet every plant requirement 
We have seen motors which were efficiently. Regardless of plant size these features are available 
, , 
| not built to handle the starting to every manufacturer of condensed milk products. 
loads they carried and one can only 
expect that their lives will be con- PRODUCT VERSATILITY 
siderably shortened by this constant A standard Blaw-Knox evaporator can handle evaporated whole 
, : milk, condensed skim, sweetened condensed and ice cream mix in 
overload in spite of any sort of either batch or continuous op2ration. 
maintenance practiced. LONG OPERATION 
Motors need little attention but Continuous runs of up to 20,22 hours are ual. Operate the Bla 
that little attention must be applied the flush season. 
regularly and often. Try to stand- HIGHER CAPACITIES 
ardize motors as much as possible Blaw-Knox evaporators can be tailored to your special requirements 
so that the inventory of spare parts 100,000 oounde of Satria CORES Cages Hem Seay os 
and spare motors can be kept * Write for the latest Blaw-Knox bulletins covering all major items needed in your 
a minimum. Keep this inventory milk drying plant . . . Let Blaw-Knox experience work for you! 
where it will not deteriorate and 
where it can be located immedi- BLAW-KNOX COMPANY 
ately. This keeps shutdowns short. Dairy Equipment Division 
Inspect often and on a_ regular 26 North Walnut, Mora, Minnesota 
schedule. Protect motors from dust, 
Page 159 Write No. 111 on Reader Service Card — Page 159 
lonthly June, 1958 11 











dampness, and especially excessive 
temperatures, 

Check your maintenance manu- 
als, there is a great difference in 
the need to oil motors, depending 
upon design. Do not oil while the 
motor runs and it is usually ad- 
visable to use a turbine oil equiva- 
lent to SAE 10. Ball bearings need 
occasional greasing, small motors 
less often than larger models. Once 
a year is often enough unless the 
use is severe, when the services 
should be doubled. 

Make a chart and list you 
motors. Keep track of the inspec- 
tions and be regular in your in- 
spection. These practices will often 
prevent a costly breakdown. 

Your best friend in plant main- 
tenance equipment is regularity. 
When a new piece of equipment 
is installed, put it on your service 
list and be extra vigilant in its first 
period of service. Little kinks 
ironed out early add_ years to 
machine life. Read the service 
manuals, and be sure your main- 
tenance supervisor does also. It is 


amazing how much they will learn, 


often on their own time, if you 
make study materials available. 


The maintenance department 
should keep records on all machines 
with complete information on 
model numbers and dates of pur- 
chase and service. It is far easier 
to read the number of a defective 
machine or part from a plant record 
than from a greasy motor which is 
often hard to inspect in plant use. 


Boiler Needs Care 


The boiler must have constant 
attention. Remove the sludge and 
scale several times a year and bring 
in a competent boiler inspector at 
least once a year, more often if 
the machine is old. Watch your oil 
burner if you have one and keep 
the spray nozzles clean. Test the 
safety valve periodically and put 
in a new fusible plug once a year. 


These are only a few hints on the 
job of preventive maintenance. 
This is exacting and costly but it 
is far cheaper than breakdowns. 
Only constant vigilance will keep 
your breakdowns short and in- 


frequent. 


EFFECTS OF CLASSIFIED 
PRICING ARE STUDIED 


The effect of the classified pric- 
ing system on the returns to farmers 
and the development of the milk 
industry are described in a technical 
bulletin issued by the U. S. Depart- 
ment of Agriculture. 


For those who do not know, the 
bulletin éxplains that classified 
pricing is a method of pricing milk 
sold by farmers to milk distributors 
in city markets. Under this system, 
milk is marketed at different pric 
levels based on its uses. The price 
of milk sold for fluid use (the Class 
I price) is higher than the price o1 
prices of milk used for manufacture 
into butter, cheese, nonfat dry milk 
and other products. 

The USDA analysis of | this 
pricing system showed that long- 
term effects of what may be termed 
a high Class I price policy are 
likely to differ materially from the 
effects over a period of only a few 
years. For the short period, returns 
to producers for milk may be in- 
creased and_ stabilized marketing 


conditions maintained. 





THERE ARE GOOD REASONS WHY YOU FIND- 


Long-term, trouble-free service is a built-in character- 
istic of every custom-made body by Murphy—pioneer 
in the refrigerated body business. Examine the many 
Murphy features—from the heavy duty bumpers to the 





MURPHY BODY WORKS, INC. - 310 Herring Ave., Wilson, N.C. + Phone 7-1146 
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—MORE AND MORE BODIES BY MURPHY 


strong one-piece hat-type roof—ond you'll begin to 
see why a first trial leads to re-orders. We build bodies 
for any chassis, to fit your specific meeds. Write or 
phone for more information. 
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WILSON 
EEPS COOL 


any emergency 









\e *K Wilson Watchman 


“The Sentinel who Never ll 


Brings You 7 New Helps in Converting 
Dairymen to Bulk Cooling 


With every Wilson Bulk Milk Cooler comes a 
built-in Star Salesman that works for you 7 new 


ways... the exclusive WiLsOoN WATCHMAN! 

1. The Wrtson WATCHMAN is the first and 
only Drop-In Refrigeration Unit. Makes service 
simple and foolproof. 

2. Introduces 5-surface Glacier Cooling that 
prevents warm cream line. 

3. Ends milk freezing. 

4. Makes cleaning easy . . . with Magic Mist 
that eliminates dried-on milkstone. Pleases 
Mrs. Dairyman, too! 


Turn page — 
tear out card 
MAIL TODAY! 





5. Builds reserve cold that can last for days 
in a power failure. 

6. Standby WiLtson WATCHMAN emergency 
unit at your dealer is ready ’round the clock. 
Anyone can drop him in! 

7. Brings you powerful new educational helps 
to make your job easier; radio and newspaper 
announcements, color slide films, Wilson ‘‘Short 
Course’”’ for farmers, signs, banners, buyer- 
finder direct mail. 

You need an ACE on bulk cooling. See next 
page for more on the WILSON WATCHMAN! 


Copyright 1958, Wilson Refrigeration, Inc 








BUSINESS 
First Class Permit No. 13 


REPLY CARD 





Smyrna, Delaware 





Eee. 


ae of Oey ; 


Wilson Refrigeration, Inc. 


Dept. AMR 


Smyrna, Delaware 








Wilson Pay-Its-Way Pla 


Brings You Trained Help-Free 


WILSON 
Watchman 


“Drop-in"’ 
Refrigeration Unit 
Guards Milk Quality. 
An extra replacement 
unit is on emergency 
stand-by at your 
Wilson Dealer. 


GO WILSON 





Send the card below for facts on a star seller— the WILSON 
h , WATCHMAN. He gladly helps you without charge . . . provides 
eres everything . . . color slide film, local publicity material, colorful 
h , mailers, signs, banners, national advertising. You can also get a Wilson also manufactures | 
Ow: trained Wilson man to help you on farmer meetings and field family-size freezers for farm 4 
work; plus free counsel on financing. No obligation whatever! home; 20, 25 and 35 cubic 
sizes. Sectional storage free 


Get the full story... mail in the card today up to 90cu. ft. forcommercial 


METI... . . . originated by Wilson. Low! Only waist-high 


for easy pouring and easy-reach cleaning. Compact! Fits your milkhouse. 
Cabinet protected by 10-year Wilson Warranty! (Optional.) Lifetime stain- 
less steel and easy-cleaning plasticized white Du Pont Dulux cabinet. 


All stainless available. Sizes from 100 to 700 gallons. For complete in- 
formation, mail card now. 

















Wilson Refrigeration, Inc., Smyrna, Delaware 
A division of Tyler Refrigeration Corporation 


Rush information on: OD Wilson Bulk Coolers res 


(J Can Coolers ([] Form-Size Freezers © [[] Have trained Wilson man contact us. 














Name 





Also built by Wilson 

—both immersion 

sit si and spray system 

can type coolers... 

Aaioom, 4 to 12 ten-gallon 
can sizes. 
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USTOMERS ARE the life-blood of every 
business. After ten years in the milk industry, I 
believe a few ‘Good Tips for Good Business’ would 
get and keep these important individuals.” These 
are the words of L. E. Schumpert, Jr., office manager 
for Pearman’s Dairy in Anderson, South Carolina. 
Mr. Schumpert’s suggestions for getting and keeping 
business are the basis for this month’s cartoon panel. 
They provide a change of pace from some of the 
“don’ts” that have been shown in previous panels. 


Mr. Schumpert has been associated with Pear- 
man’s Dairy since 1946. He served eight years as 
a retail routeman and for the past four years as office 
manager. An ardent fisherman he has applied “fish- 
ing” patience to the job of getting customers on the 
route. He writes, “You don’t get something every time 
but if you keep trying it pays dividends in the form 
of customers or fish, whichever is the case.” 


The ideas in “Good Tips for Good Business” tend 
to hold the customer, Mr. Schumpert says. “To some, 
these tips may seem small. However, little things 
such as these may mean the difference between a 
happy and an unhappy customer.” 


Perhaps such good works as a smile, a helping 
hand here and there, a compliment, are little things. 
But they are things that customers can understand. 
The sum of these little things is customer loyalty 
and that is BIG in anybody’s league. 


The American Milk Review and Milk 
Plant Monthly will pay ten dollars for each 
set of ideas submitted that are used as the 
basis for one of these cartoon panels. In addi- 
tion we will send to the winner the original 
artwork signed by artist Will Johnson. Ideas 
on any phase of the milk business are accept- 
able. Address your suggestions to American 
Milk Review and Milk Plant Monthly, 92 
Warren Street, New York 7, N. Y. 
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why the ladies like 


Sealing tapes available in the following colors: 


ATIONAL 


[Sain 


COUNCIL 
s +A 


t 
— 4) 


... and how you can use it to your profit 


SPECIALI 


Cellophane hoods 
available in red, 
green, tango 

and clear. 


Red 
Blue 
Green 
Purple 
Orange 
Black 


Natural 


IN DAIRY 


If you’re looking for ways to put some excite- 
ment into your sales program, to broaden your 
market, and to please even more the customers 
you now have... 

Consider the spectacular success of cellophane 
as a packaging material. 

Cellophane is stimulating to your lady cus- 
tomers. It’s bright, colorful. Smooth, clean, and 
fresh-looking. 

No wonder the ladies like it and buy so many 
products packaged with it. 

Cellophane makes a practical closure, too. 
Sanitary. Tamperproof. It protects contents 
against rain, dust, and freezing weather. Stretches 
with the milk should it freeze. 

You can get the cellophane hoods, caps and 
hooding machines through your jobber sales- 
man-— all at really low cost. Or write us direct 
for further information. 


IN Cc. ONEIDA, N.Y. 
PACKAGING 





Bulk Tank Milk from Federal Order Markets 
To Pass Halfway Mark This Year 


Number of Farm Milk Tank Installations by States, January 1, 


Su rvey 1958 Compared to 1957: 

















1/1/57 1/1/58 Increase 
Alabama aiitlacetiadands 261 627 366 
Shows Arizona ntiscediodiaesbsssubisias 450 470 20 
Arkansas Eee re 151 270 119 
California .. sanasiaieas 3,550 4,383 833 
. + ti Colorado sane 358 540 182 
an as Ic Connecticut seid 1,415 1,790 375 
Delaware aieace 46 60 14 
Florida amma 850 875 25 
Rate of hd 412 775 363 
Idaho viatididdanistina 267 291 24 
Illinois : pana 4,275 6,486 2,211 
G 7 owth Indiana osasibtitan 2,100 2,550 450 
lowa ste 2,500 3,083 583 
Kansas ee tiaies 600 1,212 612 
I ss suissiiiisichdtnahiiaibid 1,377 2,051 674 
\ Louisiana pba denctnts 212 1,150 938 
OME time in 1958 the quantity Maine ..................... 809 1,152 343 
of milk delivered from farm tanks _ Maryland Pane 1,282 1,755 473 
will exceed that delivered in cans Massachusetts... 747 956 209 
in Federal order markets. ia pre. Michigan pina 3,000 8,000 5,000 | 
ion cane Tey SEA, & Hased Minnesota .................... 5,000 6,000 1,000 | 
on a survey of 67 Federal ordet dane ggg 
ide Mississippi aetues 85 300 215 
Missouri silaisans 824 1,862 1,038 
In 1957, 47 per cent of total Montana _ 100 182 82 
market receipts of milk in these Nebraska _ 975 2,000 1,025 
areas came from farms using bulk Nevada a 155 166 11 
equipment. During the year, the New Hampshire 234 318 84 
shift from can to bulk tank deliver- New Jersey - 702 794 92 
ies represented 14 per cent of total New Mexico 7 67 221 154 
market receipts. In 1956, a com- New York 1,900 3,467 1,567 
parable group of markets had North Carolina 522 3,000 2,478 
shown a 17 per cent shift. A con- North Dakota iniiases 135 260 125 
tinuation of this trend will see bulk Ohio 3,000 4,500 1,500 
deliveries achieving 50 per cent of Oklahoma 7 344 964 620 
total market milk some time this Oregon 998 1,197 199 
year. Pennsylvania 2,020 3,550 1,530 
The 1958 Farm Milk Tank Sur- Rhode Island 170 225 55 
vey, the third annual survey of South Carolina ps 374 566 192 
its kind conducted by the Dairy South Dakota 675 687 12 
Industries Supply Association in Tennessee mneeoen 300 800 500 
cooperation with the National As- Texas pa is 1,150 3,500 2,350 
sociation of Dairy Equipment Utah 425 757 332 
Manufacturers, shows an almost in- Vermont 828 1,280 452 
credible figure of 33,977 new tanks Virginia 1,000 1,800 800 
installed, an increase of 59.2 per Washington 2,925 3,000 75 
cent. On January 1, 1957, there West Virginia 7 48 31 
ie a es Wisconsin 7,727 11,336 3,609 
were 57,386 tanks on farms. On tunedin 72 107 
January 1, 1958, there were 91,363. Y 9 o 35 
These are figures of vast and U. S. Total 57,386 91,363 33,977 
far-reaching social and economic (59.2%) ee 
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wow! 
WHAT A 


: | CRATE! 


75 A STODDARD Crate... 
5 For Protection, Durability, 
4 Cleanliness and 




















1 
e 
50 Easy Handling 
33 
2 There is nothing like fresh, 
4 wholesome milk for youngsters . . . 
8 at every meal and in between times. 
13 | And there’s nothing like a 
3 STODDARD crate to keep those 
19 paper and glass bottles safe and 
0 secure. Whatever your problem, 
0 whatever your requirement, there is 
5 a perfect crate for you. 
8 
; The Deluxe Contour Divider crate, 
, shown at left, is the outstanding crate 


for quart, half gallon, or gallon glass 
bottles. Smooth contour dividers 
are so designed that the bottle 
protecting pockets maintain their 
shape and decrease breakage. Sturdy 
construction gives long crate life. 
Available for top or bottom stacking. 


Eliminate crate and paper bottle 
damage with the STODDARD “no- 
sag bottom” crate shown at right. 
Conveyor tailored bottom edges; a 
full 2 inch reinforced stacking ring; 
steel corners; a full inch top metal 
channel; and a choice of wire or 
sheet metal bottom are features that 
give full protection, fast product 
handling and long crate life. 





Se §=6STODDARD MANUFACTURING CO. 


CRATES 1545 Kingsbury St., Chicago 22, Ill. MOhawk 4-1650 
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Washes test bottles 
in two minutes! 
—attomatically! 





NEW - IMPROVED 
JEROME 
Test Bottle Washer 


® cuts testing time in half 
® prevents bottle breakage 


® protects hands from hot 
water and detergents 


* reduces bottle inventory 


The modern solution to the 
tedious, time-consuming and costly 
chore of washing test bottles by 
hand is the new Automatic Jerome 
Test Bottle Washer. Quick and 
simple-to-use, this new Jerome 
Unit thoroughly washes from 1 to 
a full load of test bottles sparkling 
clean in a matter of minutes In 
one easy operation. Just slip the 
hose onto a plain tap water faucet 
and you're set to go 


LIGHTWEIGHT — PORTABLE 
ATTACHES TO ANY FAUCET 


The new rubber faucet adapt 
er and female connector on the 
hose of the Jerome Test Bottle 
Washer lets you hook it up to a 
smooth end faucet or one with 
threads. The Jerome Unit is ex 
tremely light-weight, compact and 
portable. Can be set in the sink dur 
ing washing then stored con 
veniently under a counter or out of 
the way when not in use 


PAYS FOR ITSELF! 


The Jerome Test Bottle 
Washer has been used and proved 
in dairies, colleges and health de 
partments all over the country 
Available in 12, 24 and 36 bottle 
sizes. Send coupon today for data 
and prices 


f———" CLIP AND MAIL COUPON —— 


JEROME LABORATORY EQUIPMENT CORP 
Dept. MP-1 
1113 So. Pearl St. * Denver 10, Colo 


Send information on ‘Test sottle 
Washers 


Name 
Title 
Company 


City Zone State 
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significance. They are a part of the 
industrial revolution on the farm 
that is producing a constantly in- 
creasing capacity and a lower unit 


cost of production. 


This has meant a reduction in 
the number of cows, the number 
of farms and the number of farmers. 
It has meant an increase in the 
productivity per cow, in the size 
of individual herds and in the size 
of individual farms. 


The bulk tank has helped to 
speed this industrial revolution on 
the farm. Most farmers change to 
bulk cooling by choice, the USDA 
report says. Sometimes, however, 
their markets for can milk simply 
disappear. Once a buyer begins 
receiving bulk deliveries, he usually 
tries to eliminate all can-receiving 
facilities. 


Rapid Growth 


In two markets covered by. the 
USDA survey, Southeastern Florida 
and Cedar Rapids-lowa City, all 
market receipts came from farm 
bulk tanks. In seven other markets, 
more than 90 per cent was de- 
livered from bulk tanks. In 30 of 
the 67 markets reporting, more than 
half the total market receipts of 
milk came from producers who had 


bulk tanks. 


Many producers and _ handlers, 
about to replace or expand their 
equipment, have found conversion 
to the bulk system a relatively easy 
choice to make. But when _ pro- 
ducers in an area shift to bulk to 
the extent that can hauling rates 
become prohibitive and buyers are 
no longer interested in can milk, 
the choice for the remaining pro- 
ducers may be more painful—either 
get a bulk tank or quit dairying. 


To quit or stay in the dairy 
business depends on the willingness 
and ability of the farmer to invest 
in more cows, land and machinery 
to bring his production to a point 


where it is profitable. 


A survey in January 1956 showed 
no bulk tanks supplying the Omaha- 
Lincoln-Council Bluffs market, but 
in January 1958, 83 per cent ot 
market receipts were from = farm 
tanks. In the same period, the 
number of producers supplying that 
market dropped by 560, or 21 per 
cent. In St. Louis, Louisville and 
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Eastern South Dakota markets 
nearly two thirds of the entire 
market supply shifted from can to 
bulk delivery in the two-year 
period. 

The average daily delivery of 
milk per producer who used bulk 
cooling equipment in the 67 mar- 
kets was nearly twice the average 


delivery by can. 


In 52 of the markets, the average 
for bulk cooling was over 600 
pounds per day, per producer. Only 
three markets reported an average 
can shipment as large as this; 30 
markets had an average daily de- 
livery per can shipper of under 400 
pounds. In no market did the aver- 
age daily delivery per producei 
using bulk equipment fall below 
100 pounds. 


Apparently, producers who de- 
liver less than five ten-gallon cans 
per day tend to remain can ship- 
pers, whereas producers delivering 
the equivalent of seven cans 01 
more are likely to shift to bulk 


equipment. 


Ellen A. Henderson, a marketing 
specialist in the Dairy Division of 
the Agricultural Marketing Service, 
reports, “Various incentives to make 
the shift from can to bulk delivery 
of milk have been offered to pro 
ducers. In most areas, some finan- 
cial inducement in the form of 
reduced hauling cost or a premium 
price was offered. Premiums varied 
in amount with 10 to 15 cents the 
most common rates, Bulk hauling 
charges, where they were below 
can rates, were usually five to 10 
cents per hundredweight lower. 


Financing Assistance 


“Purchasing and financing assist- 
ance in acquiring bulk tanks were 
provided in many areas by coop- 
erative associations of producers 01 
by milk buyers. These incentives 
undoubtedly have prompted a 
faster conversion to bulk tank use.” 


Market administrators report that 
further expansion of bulk milk 
handling will depend, in large 
measure, upon the number of addi- 
tional handlers who make the 
switch. Also, most buyers who are 
now purchasing milk in bulk are 
expected to encourage conversion 
to the point where they will no 


longer receive any milk in cans. 
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Juni 


‘ts The DISA-NADEM farm milk 

‘ire tank survey shows that the greatest + D mm. t 
to gains during 1957 were in Michi- eee or airies: 
Cal gan, Wisconsin, North Carolina, 


[Ress snd Minois. Bach of thee | LOW-COST packaged boiler! 


states had 2,000 or more tanks in- 


alk stalled during the year. Michigan 
al led the way with a spectacular gain 
ige of 5000 tanks. Wisconsin was 


second with a gain of 3,609 tanks. 
In total numbers of tanks on the 


at farm, Wisconsin is far out front 
“ with 11,336 while Michigan is 
ion second with 8,000. Illinois with 
3() 6,486 and Minnesota with 6,000 
le- are next in line. 

00 The rapidity with which tanks 
er- have gone in during the last fou 
cel years is without parallel in the 
OW dairy industry. From 1948, when 


tanks were first tried outside of 
™ California, to 1953, 6,500 tanks 
were installed. During the next 





i. four years, the number skyrocketed 

se to its present 91,363. In other 

he words, in the space of four years, 

Wk $5,000 farm tanks have been in- 
stalled representing an investment 
close to $200.000.000. Little won- 

ns der that there are problems in the 

of dairy industry. 

ce, 

ke eo 

ee PACKAGING STUDY IN EIGHT 

1i- OHIO MARKETS IS AVAILABLE 

of 


Packaging may well be consid- 


am ered an integral part of promotion |* © ® saves you money on first-cost, 


and merchandising in fluid milk 


he marketing. Packaging of milk and installation, operation and upkeep 


ng milk products in various sizes and 
yw types of containers has, in many A highly reliable and economical source of low-cost steam for proc- 
10 cases, added to managerial prob- essing, heating and hot water services. Available for high-pressure 
lems, both in production and (to 150 psi) or low-pressure (15 psi steam or 30 psi hot water) 
marketing. services. Completely factory-assembled for cost-saving installation. 
ma Consumers present usage or ac- Compact, space-saving design. Includes burner, controls, piping and 
a ceptance and preference of various wiring ready for money-saving operations. Fully automatic firing 
1 sizes and types of fluid milk con- and safety controls. Oil, gas or combination oil-gas firing. High 
ai tainers varied both within and fuel-saving efficiency. Maintenance-saving forced-draft combustion. 
es between eight markets studied by Smoke-free operation. ASME Code construction with 5 sq ft of 
a G. H. Mitchell, assistant professor, heating surface per hp. Factory-fire tested. Built to same high stand- 
, Department of Agricultural Eco- ards of excellence and economy as other popular Powermasters to 
ro nomics, Ohio State University. 600 hp. Single-source responsibility for construction and perform- 
ilk These and other conclusions are ance of complete boiler. Nation-wide factory-schooled service in 
=e contained in Professor Mitchell's 60 cities. Investigate outstanding economies of this new boiler. Send 
li- publication, “Consumer Preference for Bulletin 1250. 


7- Toward Various Milk Containers 
ire in Eight Ohio Markets.” 

: : Builders of Dependable Boilers Since 1885 
ire Free copies of the study may be 


on obtained by writing the Mailing 
no Room, Ohio pene Rae jon 0 R R & S 3 m B 0 Ww 3 R * I n C. 


mental Station, Wooster, Ohio. 
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APPLICATIONS FOR AUTOMATIC CLEANING tubing and fitting costs for a centrally located tic 


(Continued from Page 43) automated cleaning system would range from 8%-15% - 
Each method poses some problems. Portable auto- above the sanitary product line requirements. These A 

matic recirculating units require a large number of indteliations thewever, weve both deaianed for exiet- 

connections. The permanently installed unit must, ing operations. Appreciable savings could — bi 
conversely, be provided with supply and return line sditwel “iene Gulaming tow eerdions. ve 
connections to the various circuits. These will un- - 
doubtedly be installed to an increasingly greater Justification of Automatic Cleaning Systems _ 
extent as pickled finish all-welded lines to a series The important matter is not what a system M 
of cleaning connection stations. costs, however, but what can be expected upon its “3 
Obviously. the above lines cost money—even installation. Labor requirement estimates suggest 5g 
though not at the same rate as product lines—and that the installation of carefully engineered systems i 
the more spread out the operation becomes, the as described above (including spray cleaning) may , 
higher the cost. Comparing two typical jobs con- result in saving from 30% to 60% of the normal labor , 
sisting of a streamlined single-product fluid milk now required in plants practicing CIP cleaning 7 
plant and a relatively spread out combination con- according to conventional practice. This is generally : 
densed milk—fluid cream—fluid milk—ice cream mix sufficient to provide a one to two year write-off on . 

plant, the following was noted: the equipment involved. In addition, precise control 
; . of detergent consumption, water consumption and n 

Automation Recir- 
Plant No. of culation & Spray Detergent steam consumption (for cleaning) is provided. There a 
Tanks Equipment Lines can be no human error (unintentional or otherwise) p 
(Estimated Costs—Dollars) 

Fluid Milk 6 6,100 1,800 and such systems cannot be surpassed for providing Pp 
Combination Products 12 12,000 3,260 dependable, uniform cleaning operations. When t 
The fluid milk plant was based on a single com- engineering procedures are exploited to include the r 

plex system whereas the combination plant required maximum amount of equipment and lines in such 
the same plus two simple systems for widely scat- systems, product quality will show definite improve- | 
tered tank batteries. For comparison, the total sani- ment, with coliform organisms in particular becoming ; 
tary piping cost for the combination plant was almost nonexistent. Finally, as mentioned previously . 

approximately $23,000. Thus it would appear that the dependable uniform recirculation cleaning opera- 











———" Are you getting your share 
KA 5 ‘+ ~_—sof new business? 


THE 
foamless filling valve 


Richer 
-Pour 


MILK BOTTLE 


is a novel bottle to— 
increase your sales 

give you individuality 

hold your customers 

open the door to new accounts 







. . . for even, foamless 

flow of milk, skim- 

25 000 milk, buttermilk, whey 
L and ice cream mix. 

Used with milk meter 

several valves can be 

Ibs. per placed at a single tap 
place for different 

product measurement. 

h oO u r Catch on valve handle 
keeps it in open posi- 

tion . . . frees opera- 

flo we tor for other duties. 


All contact parts of 
stainless steel. SS _per- 


ed . 
Cc a p a Cc i t y fanete® <inee. Yours exclusively by fran- 


chise agreement. Different 
from any bottle on the mar- 
WRITE FOR COMPLETE DETAILS ket and a proven business 
getter in many areas. 


D'ORSAY EQUIPMENT COMPANY, Itc. | sve % sone sone 


























Dairy and Ice Cream Plant Equipment and Supplies Richer-Pour Bottle, Inc., 33 S. Gay St., Baltimore 2, Md. 
662 CROSS ST. MALDEN 48, MASSACHUSETTS : 
Write No. 122a on Reader Service Card — Page 159 Write No. 122b on Reader Service Card — Page 159] Write 
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tions attainable with automatic systems permit the 


ted glass gasketing, agitator seals, and other component 
Te ( 
15" consideration of still other advances. parts of storage tanks must be scrutinized for pos- 
. sible design changes more compatible with spray- 
- 


Air-Operated CIP-Cleaned Valves 


ist cleaning processes. Automatic control systems—and 
CLST- . . 
Air-operated compression valves have been de- 


detergents—will undoubtedly be refined. And finally, 
i “ye ’ 
veloped and evaluated’ for cleanability by CIP pro- regulatory agencies must develop more confidence 
cedures. These valves (described in an article that in such systems. This they will do if given the 
appears on page 44 of this issue of the American opportunity to be associated with such developments. 
tem Milk Review—Milk Plant Monthly), can be applied Perhaps the time will come when a 1%” inspection 
its to provide remote control of product flow—with port in a 1000’ pipeline will be considered as repre- 
nam automatic operation where desired—and eliminate all sentative of the condition of the line as a bacteria 
ves 
ide need for manual valve cleaning at the end of the count on a quart of milk is considered representa- 
ne processing day. They are operated by automatic tive of the quality of a day’s plant output. 
control equipment associated with the automatic 
bor : i , ; Such developments, however, cannot be talked 
cleaning system to provide detergent contact with ; , . 
ung ey ; : into being or purchased out of a catalog. They will 
all ports and intermediate areas during the cleaning 
ally come about only through the cooperative effort of 
process. fe ; ' 
— regulatory agencies, equipment suppliers, and a 
tro] ecirculation cleaning—and in particular “auto- far-sighted dairy industry management. 
and mated” recirculation cleaning can be exploited to 
. P REFERENCES 
1ere a far greater degree than it has been until the 
‘ . ; P ‘ 1. Barber, John E. Automatic Controls for Cleaned-in-Place. 
ae} present time. It is possible now to develop milk Michigan State Dairy Engineering Conference. East 


ling processing and handling systems in which every- Lansing. 1958. 


; ' , , . 2. Seiberling, Dale A. An Ohio Plant Applies Automation to 
hen thing but centrifugal machines and packaging equip- din GloaingteSiece Gperation. fenetenn Gk Guvioe. 
the ment can be recirculation cleaned. February, 1955. 

| 3. Seiberling, Dale A. Engineering for C-I-P. Milk Plant 
uch 


There is room for much improvement, however. Monthly. August, 1955. 
4. Seiberling, Dale A. and Harper, W. J. Spray Cleaning 
Storage Tanks and Pick-Up Tankers. American Milk 


Review, January, 1957. 


— Plate heat exchangers, homogenizers, pumps, and 


i ao . . . 
ng other equipment can be redesigned to make it more 





isly No ee eee ; ‘ 5. Seiberling, Dale A. and Harper, W. J. Automatic Sanitary 
i susceptible to CIP procedures. Manhole and sight Valves for Dairy Plants. American Milk Review, April, 1957. 
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You'll Never Lack for ICE WATER with the 


re 


ss? | ING ZEE RO" System of Product Cooling 
4 


AMPLE 32°-34° RECIRCULATED 















ICE WATER ASSURED FOR 
YOUR PEAK COOLING NEEDS. 


Patented, permanently fixed louvres provide vigorous 
agitation, without motors or power. All of the water 





- is forced non-mechanically over all of the ice. 

— Simple ''King Zeero" design makes for efficient low- 
cost operation. Nothing to get out of order. 
The value of "King Zeero's" is attested by the fact 
that after an initial installation, many companies 

iccounts 





have purchased additional units, like Ira Wilson & 
Son Dairy, Detroit, Michigan - illustration at left- 
with a battery of three interconnecting units. 


You, too, can enjoy the advantages and profits accru- 
ing from the use of the "King Zeero" system of fast 
and economical water cooling. 


Write for brochure. 


THE KING ZEERO COMPANY | it qs? 


4300-14 W MONTROSE AVE. CHICAGO 41. ILL 








e 2, Md. 
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COOKING SCHOOL 


(Continued From Page 58) 


The third school at Crowley's 
was the most gratifying. It drew 
the biggest audience—1,120 people 

each of whom received a plastic 
bag containing a half-pint container 
of sour cream, a fairy tale for chil- 
dren, and three recipe books. It 
also resulted in a big sales gain. 
Before the school, in October, sales 
7,297 half-pints of 


cream. After the school, in Novem- 


were sour 


ber, sales were 13,798 half-pints. 


The school requires much ad- 
vance planning and promotion if 
it is to draw a large audience. 
Crowley’s third cooking school last 
October 


illustration: 


provides an excellent 


First, the company held a meet- 
ing of all salesmen in the Bingham- 
ton division, at which time the re- 
sults of the two previous schools 
were analyzed and plans and ex- 
pectations for the newest school 
were projected. 

A leaflet designed as a special 
invitation was printed. The sales- 


men distributed 25,000 of these to 
people living in the territory 
tomers 


cus- 
alike. 


Letters announcing the school were 


and non-customers 
sent to secretaries of all clubs and 
organizations in the area. 
Letters were also sent to all PTA 


groups and home economics teach- 


sales 


the Lily- 
Tulip Cup Corporation. Miss Bessie 


joint undertaking was 
Scott, food consultant and director 
of the firm’s Food Service Depart- 
ment did the actual demonstrating. 
The the 
preparation of from 


demonstrations involved 


menu items 


appetizers to desserts using Crow- 


ers in the school system. ley’s dairy products wherever it 
Another 2,000 postcards an- was appropriate. 


nouncing the school were sent out 


The Crowley experience demon- 
by the County Home Bureau to all 


strates a number of important 
its members. points about staging a cooking 
Brothers 
Furniture, Inc., provided an elec- 


tric dryer as a 


A local store, Sullivan school. One is the necessity of ad- 
Another is the 
publicity, both paid and unpaid, 


that must precede the school. A 


vance planning. 


door prize and 
printed 25,000 cards announcing 
that fact and the place and time 
of the 


mailed 


third is the marshalling of the en- 


school. These cards were thusiastic interest of civic groups, 


to their customers and to 


especially the women’s clubs. 
the customers of the local power One of the most intriguing as- 
ee pects of the cooking school is the 


radio and 
television time for a month before 


Crowley purchased 


cooperative participation of com- 


panies who welcome the oppor- 
the school opened. The Sunday 
before the day of the school the 


company 


tunity to tie in. Utility companies, 
kitchen 


ment and some dairy suppliers like 


manutacturers of equip 


took an ad in the news- 


paper. to be associated with this type of 
One of the companies that activity. Lily-Tulip, for example, 
played an important role in the has co-sponsored 60 cooking schools 
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Smooth, Havortul 









S Buttermilk 


, Want a proven idea for smooth-bodied, full- 
flavored buttermilk every time? 


Use nonfat dry milk to fortify serum solids 
to 11% or as the sole source of serum solids. 
You get a quality of buttermilk that is uni- 
formly high, with a flavor customers like. 


Enjoy the advantages of nonfat dry milk. It’s 
easy to use. Easy to store. Economical, too. 


Nonfat Dry Milk 


Get the facts Writ2 Dept. AM-6 
AMERICAN DRY MILK INSTITUTE, INC. 
221 North LaSalle Street ¢ Chicago 1, Ill. 


Write No. 124 on Reader Service Card — Page 159 
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Lily- 


with dairies all over the country 


and control but did little to meet 


price, comes back to him in the 


essic in the past few years. the very reasonable desire for a form of a refund. The nine-route 
ctor a ae oa | ar recognition of the difference in member gets a larger refund than 
yart- ‘ j; participation that resulted from the two-route member because he 
producing results in the form of : se 
ting. ' differences in volume. The solution has purchased more milk than his 
, increased volume of the particula ; 
the ’ to this problem is unique in our colleague. On the other hand, if 
product emphasized. It has dem- : 
rom cite Get & te al power experience. We have never en the platform price is too low and 
onstrated tha s also a power- gene 
rOW- ; countered it elsewhere in all of our must be raised, the larger distribu- 
ful public relations tool that can ; : 
r a ns ened to tales the Gates of wanderings in the dairy industry tor pays in more money than his 
ve used to raise > sti ; 
the dairv in the esteem of the On the practical theory that the smaller associate simply because he 
nOn- community. large distributors contribute more has a larger volume on which to 
ant in terms of volume to the success- Pay: 
king od ful operation of the plant and con Suppose, for example, we assume 
ad- DAIRY CENTER versely that they receive the great- a 400-quart route average. If the 
the (Continued From Page 52) est service from the plant, the five platform price were reduced by a 
aid. men concluded that the differences half a cent a quart, then the nine- 
4 ratte, cussed the principles of federal in volume should be reflected in route distributor would receive a 
me equality and popular sovereignty the operation of the plant. The half-cent rebate on 3600 quarts of 
ups at the same time. methed of accomplishing this is milk a day, or $18.00 for each day 
The men who formed the Dairy simply to adjust the platform price covered by the new platform price. 
Center of the Berkshires solved the of the milk up or down according The two-route distributor would 
a problem by distributing the stock to the profit or loss of the plant receive a rebate of a half a cent 
wes in the corporation equally among operation. At regular intervals, the a quart on 800 quarts of milk, o1 
om- the five members. No one individ- plant profit is reviewed. If it is $4.00 for each day covered by the 
— ual can own more stock than any too high, then the platform price revised platform price. In this way, 
— other member and, consequently, is adjusted downward. This is retro- the volume of each member is 
“J each will speak with an equal voice active to the nearest, previous recognized in terms of money, 
, in the conduct of corporate affairs. platform price adjustment. The which is a rather important form 
1 In addition, each will share equally difference between the tentative of recognition. 
in the profits of the corporation. platform price which each member The principle of equality ex- 
OOS 


This satisfied the idea of equality 


pays for his milk, and the adjusted 


pressed in terms of stock dis- 
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Your Sherbert or Ice Cream in 
TRANSLUCENT, DRIP-PROOF 


K 


|, full- 





All Plastic Containers 


Watch shoppers’ eyes light up when they see 





the colorful appeal of your product gleaming 


solids through a sanitary PLASTI-VUE Container. 
solids. 
: Watch them come back for repeat purchases after 
S unl- ‘ ‘ 
a -sdiiamseieiidialamaintasaliinn : they have discovered the full flavor you created 
. ' ‘ ‘ — ’ oO 
' : in the product . . . protected by PLASTI-VUE’S 
k It’s ; Send this coupon ons ‘ > 
geal ' company letterhead for | snug fit seal. 
l, too. Your name imprinted on + samples and prices. ‘ 
lid in 1 or 2 colors. : Watch profits zoom as returns decrease . . . due 
nr ee to PLASTI-VUE’S drip-proof features. And 
k Contact Your Local Jobber or - as , viele’ : 
| PLASTI-VUE Containers can be filled by either 
NC. hand or machine. 
-“ 321 So. Main St. * P.O. Box 771 * fort Worth 1, Texas 
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tribution and the recognition of 
differences in size through the 
adjustment of the platform price 
concerned relationships within the 
corporate structure. In this area, 
the members realized they must act 
as one. However, they began as 
independent distributors and they 
wanted to retain as much of that 
independence as they could. This, 
they 


acting jointly in the area of produc- 


saw, would be possible by 


tion and operating independently 
in the The 


practical application of this ap- 


area of distribution. 
proach was accomplished by giving 
to the corporation the functions of 
procurement and processing while 
the individual members retained 
their own routes and performed all 
of the truck 
tenance, delivery, collection, and 


functions of main- 
solicitation associated with distribu- 
tion. Each company is a division 
of the Dairy Center of the Berk- 
shires. Each truck carries the com- 
mon decal of the Dairy Center plus 
an additional divisional designation. 
The divisions are simply the original 


company names. There is Wend- 


Dairy Division, Jacoby Dairy Divi- 
sion, Central Creamery Division 
and Warren Farms Division. Once 
again the between the 
Union 


parallel 
formation of the and the 
formation of the Dairy Center of 
the Berkshires is striking. Under 
the Constitution, the powers of the 
Federal government are specified 
and relate to those functions that 
can be performed best as a joint 
effort. All powers not specified are 
retained by the several States. With 
the Dairy Center, the tasks of 
collecting and processing milk are 
performed by the corporation, the 


task of 


province of the several companies. 


distribution remains the 


The working relationship that 
develops out this division of func- 
tions is a gratifying result of the 
that 
response to the 


creative process was set in 


motion by the 
challenge. 


original For example, 


each retains 


his own routes, the routes are made 


although distributor 


more efficient through a_ logical 
exchange of customers. The Dairy 
Center that the 


process is no more involved than 


members report 


product is the same. The package 
is the same. The price is the same. 
The service is usually improved 
because the routes are made more 
compact and consequently more 
effective. 

The aspect of the 
sort of thing that is represented by 


impressive 


this exchange of customers is the 


fact that it is an unanticipated 


dividend. The Dairy Center was 
established originally to provide its 
members with a modern milk plant. 
In the process of creating the plant, 
of working together, the member 
distributors got to know each other 
better, they found themselves 
friends doing business with friends. 

This is precisely the same pheno- 
menon that Henry Duda of Twin 
Oaks in Chicago described as one 
of the basic elements in the brilliant 
achievements of that organization. 
It happened at Twin Pines in 
Detroit. It is what happened with 
the Dairy 


Massachusetts, when independents 


Center in Springfield, 


in that market responded to a sim- 
ilar challenge several years ago. It 


comes almost as 


over Dairy Division, Clements 


changing routemen would be. The 


a revelation. Yet 
it is simple to the point of absurd- 











ELECTRONICS-TIME 


Umewile 





AUTOMATIC 
CONTROLS 


@ ELECTRONIC LIQUID LEVEL 
®@ INDUSTRIAL TIMERS 

© TIME SWITCHES 

@® MAGNETIC SWITCHES 

@ ELECTRONIC SWITCHES 





MILK LEVELS ACCURATELY CONTROLLED 


in Pasteurizers, Reservoirs, Tanks, Vats, etc. Accurate to 
1/100 inch. No moving parts or Floats. Easily installed. 
Used by major operators in the dairy industry. For complete 
information and prices write for Bulletin FNM-R. 


2 LUMENITE ELECTRONIC CO. 


| ) ENGINEERS © DESIGNERS © MANUFACTURERS 
407 South Dearborn Street Chicago 5, Illinois 
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Reduce your refrigeration costs! 















_.. LOCKERBIE — 
Xpir_77g lated 
ICE BUILDERS 





Patent 
Pending «@ 


y Designed for: 

a Product Cooling 
Food Processing 
Air Conditioning 


= 
1,000 to 
| | 60,000 Ibs. 
@! * of Ice Storage 








Constant 32° water... even during peak loads! 
The Lockerbie ““Air-Agitated” Ice Builder stores up adequate refrigera- 
tion to meet all cooling demands with constant 32° water temperature. 
“Air-Agitation” design permits the use of smaller condensing units, 
providing savings in power and operating costs. Completely factory 
assembled, ready for installation. Sturdily constructed with the finest 
quality materials and insulated against heat loss. Proven on-the-job per- 
formance. Write for descriptive literature and name of nearest dealer. 
JOBBERS and MANUFACTURER’S REPRESENTATIVES: Sales territories avail- 
able. Write for complete information. 


pee. Me ek on @ 2 3-3 e-em 


e@ UTICA, NEW YORK 
Easton, Pa. 


7 - De Ped 4, I 3-3-3 ee 
Export Agent— REINHOLD A. AUERBACH e 
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age ity. “We get to know each other. 
me. We find that we are gentlemen 
ved doing business together.” 
wo Officers of the new corporation 
are Jack Swicker, Wendover Dairy 
Division, president; Fred Warren, 
“9 Warren Farms Division, vice-presi- 
dent; Norbert Jacoby, Jacoby’s 
the Dairy Division, secretary; Stanley 
ted Wojtkowski, Central Creamery 
pew Division, treasurer; and Herman Ask to have our 
= Clement, Clement Dairy Division, technical experts 
nt. Be RE a advise you. 
assistant treasurer. 
nt, They know cottage cheese 
De! They are enormously proud of production and its problems 
1er their new plant as they have every — have lived with them for 
es reason to be. They have provided yous understand your 
ls. for expansion. They have a fine operations and how to fit 
; ee ? the answers to your needs. 
10- location. They are 100 per cent There’s no charge or obli- 
vin bulk. They have increased thei gation for this service. 
ne stature in the eyes of the business 
nt community in which they live. Standardize 
yn. They have improved their competi- your culture operations 
in tive position. They have established ORDER YOUR Verley CULTURE KITS 
ith a sound credit rating. They have The Verley Culture Kits assure 
id. done all of this without sacrificing you a MOTHER CULTURE AND 
its their independence. But to speak of STARTER PROGRAM that simpli- 
n- the Dairy Center in terms of plant, © sir a better fies your operation and completely 
It or procurement or efficient routes looking, better safeguards you against “loosing” 
et is to miss the whole point of their tasting product with your culture. 
ie - 70 Contains a pure culture of care- 
d- achievement. These men succeeded Verley COTTAGE fully selected lactic acid organ- 
where every civilization except one CHEESE COAGULATOR isms and anti-biotic tested Gade 
a; has failed. They responded to a Gives you cottage cheese of A, low heat skim milk powder. 
Ss challenge in the supremely difficult uniformly finer flavor — with Each kit gives you 14 uniform, 
—— field of human relationships with large tender curds, excellent accurately weighed envelopes for 
a creative act. And this, if you keeping qualities ... So good 14 transfers. 
will think back on the history of possi gar gel leper gd Se : 
civilizations, can only take place in solid sets. every ine” be- E ntroducing anew... 
a society that is still in a state of cause it coagulates the milk q> entirely Automatic 
growth. It is an act of the most before it reaches the high Culture Cabinet 
profound significance for it gener- acidity of bacteria souring. Verley’s 
for: ates the same kind of dynamic In fact, it makes the best 4a ¥ “a y 7 
. f . cottage cheese you can sell! Labline-Gaymont Inculator 
oling energy that has produced _ the . This culture cabinet auto- 
ssing mightiest works of mankind. \ a aS matically controls and 
. L cycles the temperature 
ning ° a | ll bey incubation separ 
oe ' ' ure to treezin empera- 
O TWO NEW DAIRY COUNCIL ea ) ture. After ndacuiation. the 
be UNITS ADDED IN SOUTH ‘i aon - | cultures are processed me- 
: Two new affiliated Dairy Council |  “e_7] = chanically and automatic- 
age i ally. The “Labline-Gaymont 
units have been established, rais- inculator’ also has varied 
ing the total of affiliated units to oe uses where maintenance of 
oads ! 77 and the number of Dairy Council “| constant temperatures are 
a offices across the nation to 90, the \ required. | ; 
9 units, National Dairy Council has an- This new, automatic culture cabinet 
factory can be used in conjunction with the 
e finest nounced. Verley culture kit. 
a One of the new units, the Dairy 
s avail Council of Chattahoochee Valley 
will be located in Columbus, Geor- PRODUCTS DIVISION 
gia; the other, the Dairy Council ALBERT VERLEY & COMPANY 
of Macon-Warner Robins, in 1375 EAST LINDEN AVENUE, LINDEN, NEW JERSEY 
Macon, Georgia. 1018 S|) WABASH AVENUE, CHICAGO 5, ILLINOIS 
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MILK CASES 





GIVE YOU MORE 
FOR YOUR MONEY! 


Erie cases are made of seasoned 
hardwood, smoothly finished and 
securely fitted into a rugged gal- 
vanized steel frame. Their scien- 
tifically designed features assure 
maximum bottle protection, easy 
loading and solid stacking. They 
are shock resistant, easy to clean, 
fast draining. In the toughest 
kind of service they’ll last for 
years and years! 


ERIE MODEL E 
HALF GALLON #3 
for 6 oblong glass bottles 


Bottle partitions designed for 
automatic machine casing give 
maximum ease of hand casing, 
decasing at the washer and on 
delivery. 

Allow vertical drop into end poc- 
kets without interference from 
top stacking irons. 





—i rm 


L E-PC 
! ACK 
9 HALF GALLON, 


for paper milk containers 
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Prices, Unfair Trade Practices, 
Controls and Union Attempts 
to Organize Producers Occupy 
the Attention of Legislatures, 
Courts and Commissions. 


MINNESOTA: 


Effectiveness of Unfair Trade 
Practices Act Tested in Suit 
An order temporarily enjoining 

a South Minneapolis grocery from 

selling milk in half-gallon glass 

containers at prices in alleged vio- 
lation of the Minnesota unfair trade 
practices act was issued by District 

Judge Paul S. Carroll. 


The state contended that under 
the Minnesota unfair trade prac- 
tices act, the grocery should have 
sold its milk with at least an 8 
per cent markup over wholesale 
cost. 

The action was instituted by the 
dairy division of the State Business 
Development Department against 
Sigmund Kohn, doing business as 
Sig’s Food Fair. The division said 
the grocery had sold half-gallon 
bottles of milk for 25 cents, the 
wholesale price. It was contended 
this constituted an unfair business 
practice. 

Mr. Kohn claimed he had not 
dropped his milk price until he 
first noticed three other grocery 
stores in his business area had re- 
duced their prices to the 25-cent 
figure. Pointing out he gave no 
trading stamps or “giveaway” items 
to attract customers, he said he 
had to keep his prices “in line with 
competition.” 


Counsel for the grocery firm 


noted the unfair trade practices act 


Massachusetts Voting Retail Control 
Kentucky Governor Vetoes Marketing Bill 
Rhode Island Orders Quantity Discount 
New York Keeps “Hands Off’ Farm Unions 


specifies that the effect of an unfair 
business practice must be to destroy 
competition or injure one or more 
competitors. It was argued the sale 
of milk by the grocery did neithe 


MASSACHUSETTS: 


Commission May Be Voted 
Power to Set Retail Prices 
A bill to empower the State 
Milk Control Commission to estab- 
lish minimum retail prices was 
given initial approval in the Massa- 


chusetts House of Representatives. 


Under present Massachusetts 
law, the commission may set whole- 
sale prices of milk in market areas 
not under federal control. The new 
bill would allow the commission to 
fix retail prices as well on petition 
of 25 per cent of producers in a 
marketing area. 

The measure was amended on 
the House floor to allow 25 per 
cent of the dealers in an area to 
also ask the commission to estab- 
lish price controls. The bill was 
said to be aimed indirectly at con- 
trolling prices on gallon jugs of 


milk. 
KENTUCKY: 


Governor Vetoes Marketing, 
Anti-Monopoly Proposal 
Governor Chandler vetoed a 

Kentucky legislative bill which 

would have created a milk market- 

ing and anti-monopoly commission 
to control the intrastate marketing 
of milk, cottage cheese and frozen 
dairy products. 

The commission would have been 


empowered to establish rules to 
govern milk marketing practices 
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and license milk handlers and 





dealers. The measure would have 
exempted producer-handlers with 
monthly volumes below 1,000 


8 >A’, Bae: 8 OH Or_¥ BU >) >) Ome_v V9 5 
> & hole nilk « | S all 
Ne as as ea Drop-in Unit Milk Cooler 


pounds of milk a month. 


Following the measure’s intro- 
duction, it was attacked by dairy 
men as a threat to free competition 
by substituting for free enterprise 
a socialized system of unlimited 
regulation and control. The Ken- 
tucky Farm Bureau Federation had 
maintained a hands-off attitude 
toward the bill. 


Agreeing with the opponents, 
Mr. Chandler declared in his veto 





ail message that the measure proposed 
"7 unreasonable and unwarranted re- 
re straints on free enterprise. 
ile 
se NEW YORK: 

Farmer-Organizing Unions Not 
xd Subject to Anti-Trust Laws 

Bills failing of enactment in the 

ite New York State legislature included 
b- a measure which would have made 
as unions attempting to organize 
él dairymen, farmers and similar pro- 
eS. ducers subject to federal anti-trust 
be laws. They now are exempt. immersion Milk Cooler 


le- Although the proposed legisla 


ag tion specified no particular union 
_ it was said to be aimed at attempts 
to of the Teamsters Union to ally 
on themselves with dairy farmers. 


Among other developments re- 


ported from New York, State Agri- 


on culture Commissioner Daniel J. 
el Carey asked the substitution of a 
to coding system for the dating of 
b- milk containers on the grounds that 
as the present dating system is out- 
n= moded, ineffective, deceptive and 
of a hindrance to consumption. 


Mr. Carey received a report from 
Dr. A. C. Dahlberg of Cornell Uni- 
9 versity declaring that milk dating 
‘ is no longer of value because ol 


modem refrigeration and trans 












mv portation techniques. Milk dating, 
" the report said, often causes losses 
| in the millions of dollars because 
- of milk which must be returned 
ss to producers and dumped. 
Suggested as an alternative was PUMP and COOLER CORP. 
a a special code marking which would 1220 N. Fifteenth Street 
- shield the date of delivery from the St. Louis, Mo. 
nah consumer, but provide public 
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health officials with information 
necessary for adequate inspection. 
NORTH CAROLINA: 


Dealers Responsible for Milk 
After It Leaves Bulk Tank 


MOO ING 
ORIE 


A regulation was adopted by the 
North Carolina State Milk Com- 






action to reduce the retail price of 

milk otherwise. A seasonal reduc- 
(a tion of 1 cent a quart for all milk 

is generally provided in Rhode 
Island at this time of year. 


The board ordered a reduction 
of 44 cents a hundredweight, the 





mission to make distributors finan- 
cially responsible for milk after it 
is picked up from a bulk tank at 
the producer’s farm by the dis- 
tributor or his agent. 


Opposition to the regulation had 


are agents for the 
been expressed at an earlier hear- but gives any distributor 
Southern 


ing by Dairies, Inc. of 
Charlotte and the 


Producers 


Carolina 
Association of Greens- 


boro, Other distributors appearing The 
at the hearing agreed to the pro- 
posal. 

Speaking for the commission, 
J. V. Whitaker said the 
“this regulation is necessary since 


milk 


loses its identity when it is pumped 


when the 
agency felt 


RHODE ISLAND: 


the independent producers’ 
from the farm tank into a trans- 
port tank with the milk of other 
producers.” 


Rhode 


The regulation further establishes 3 cents a quart 


that independent or contract haulers 





milk distributors, 


in which to petition the commission 
Milk for a hearing to 
independent hauler is not its agent. 
» measure also makes a milk The 
producers’ association financially 
responsible for the producers’ milk 
association 


milk from a farm bulk tank. 


Board Approves 3-Cent Discount 
for 120 Quarts a Month 
Island’s State 
trol Board ordered a reduction of said the 
in the 
milk sold in quantity, 


equivalent of 1 cent a quart, in 
the price that dealers pay to pro- 
ducers. This will bring the produce 
down to $6.12 per 100 


pounds. 


price 


The producer price reduction, 
which customarily is linked with 


9 ‘ P . 
20 days a cut in the consumer price of 
milk has been made frequently in 


show that an 


the past in Rhode Island at this 


time of the year. 


3-cent discount, which will 


be applicable to those families 


using 120 quarts or more a month, 


hauls the reduction for 


was the first price 
quantity purchases ever approved 
by the Rhode It will 
make the a quart 


for the quantity purchasers. 


John L. 


discount, 


Island board. 


price 22 cents 


Milk Con- Board Chairman {ego 


quantity which 
price of he 


but took no 


first proposed two years ago, 


“will be done on an experimental 





Take Advantage of the Superior Qualities of 


Doering PAITY-PRINT Machines 


FAST, ECONOMICAL, AUTOMATIC PRODUCTION 
PATTIES SHARPLY CUT THROUGH 








DURABLE, COORDINATED, COMPACT, SANITARY CONSTRUCTION 





Cc. DOERING & SON. 


1375 WEST LAKE STREET 


~ SMOOTH, TROUBLE-FREE OPERATION LONG LIFE 
~ LOW RUNNING AND MAINTENANCE COSTS 


 UNVARYING PERFORMANCE 





This machine makes 400 lbs. 
per hour — with only one operator. 


of patties 





For large plants Doering makes a 1200 
Ib. per hour PATTY PRINTER, needing 
only 2 operators. 


INC. 


CHICAGO 7, ILLINOIS 











Write 


130 
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S SAVE that 


ARIE ig CRITICAL 


BRICK & 
TILE 
FLOORS 
& WALLS 


for BETTER FLOORS 
in DAIRIES 






Specify 
HYDROMENT JOINT FILLER 


*A one-eighth inch joint in a floor using 4” x 8” brick represents 
only about 5% of the total area. Failure of this critical portion results 
in failure of the entire costly installation. 


HYDROMENT JOINT FILLER, installed at slight additional cost 
ever conventional Portland cement grout, is the answer to this 
problem. Hydroment’s resistance to corrosion of the type encount- 
ered in dairy industries has been proved for more than 15 years. 
Tight, waterproof, corrosive resistant, non-shrinking Hydroment 


joints result in durable, attractive brick and tile floors and walls. 
Write for complete details and the NEW HYDROMENT JOINT FILLER BROCHURE 


THE UPCO COMPANY 





4805 LEXINGTON AVE. CLEVELAND 3, OHIO 
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‘ basis for two months, May and 
’ June. Then we will look over it 
again and make corrections if we 
have to.” 


“ FLORIDA: 


Commission Chairman Scores 
Attempt to Reimpose Controls 


, A petition to the Florida Milk 
) Commission by Jacksonville dis- 
tributors for resumption of retail 
price regulation by prohibiting 


stores from selling milk below cost 





f was criticized by Chairman Brailey 
;' Odham as “an attempt to reimpose 
4 price controls.” The Florida com- 
mission stopped enforcing minimum 
retail and wholesale prices last 
December at the request of dis- 
: tributors. 
. Cody Skinner, a Jacksonville dis- 
| tributor, said that stores in Jackson- 
| ville were offering milk for less 
than their cost in order to attract 


customers. He said this resulted in 
an unstable market which affects 


the entire milk industry. it will pay you to check now 


The commission directed the dis- n iahina efficiency in > ol #! 
tributors to compile data in support on weig g y your plant. 
a of their arguments for presentation 


at a subsequent meeting. No action F ° one ° . 
. or proper cost control, efficient wei x is: - 
was taken on a proposal that the atti = ” . ghing A Pee se 


castes tit Gs centile quirement. Weight records directly affect costs, quality, 
mediately. inventory control and customer billing. You can avoid 
weighing errors and inadequate weight data by placing 


Paget Chek mene Femi the right scales in the right places . . . all properly inte- 


stores were retailing milk for as 


- lew as 80 conte 0 hell-cllen, Shin grated in a plant-wide weighing system to supply basic 
ner said this cut heavily into the accounting records on materials received, transferred 
home delivery business of some and shipped. 


distributors. He contended a per- 


ishable product like milk should You can easily check up on the job your scales are 


eek Mcinailh is a Rene: Gaeiiak. aon now doing. Just ask for the nee Toledo Brie 
& warned that the ultimate effect of Fact Kit. A Toledoman will 

the unstable market might be to gladly explain how it will help 

force many smaller distributors out you detect and correct weigh- 


+4 > > ; P . . . i e ° 
$5 of business. He did not ask for ing inefficiencies in your plant. 


LS rage over other retail outlets REQUEST YOUR WEIGHT 
FACT KIT NOW. Noobligation. 


Mr. Odham, long a foe of price Address Toledo Scale, 1406 

controls, told Mr. Skinner that the Telegraph Rd.. Toledo 12. Ohio 

waite market “is just your chickens com- ius ‘ ; 
ults ing home to roost. It is the result 





of the distributors’ flagrant dis- 
ost 


. Headquarters for 
“ regard for the public interest. TOLEDO SCALE (wins... 


nt- 


ie The commission chairman said DIVISION OF TOLEDO SCALE CORPORATION 
ont that after retail price controls were 

Is. lifted, the distributors raised the 

{URE 








price of milk instead of lowering 


it. The consumers, he added, are nO” i 
| 





— , : ” yy RECEIVING re | FLOOR AND BENCH AND 
now seizing on bargains in mill Fe”. SCALES _— TRUCK PORTABLE 
, mh —sF—- SCALES —_— SCALES 
wherever they can find them. pills —J SS 
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Mr. Marcus credited the Colonel 
with saving the retail home deliv- 
Board Honors Col. Castle ery milk business from being regu- 
lated out of existence during World 


On Retirement from MIF Wee I 


Colonel Castle, Marcus said, 
“was a tower of strength around 


OL. BENJAMIN F. CASTLE tion. At the dinner, Aaron G. Mar- 


which our war-time industry activ- 


retired May 11 as executive cus, president and general manager ities revolved.” He added _ that 
vice-president of the Milk of Dairymen’s Association, Ltd., of _ the Colonel was responsible for 
Industry Foundation. Hawaii, and past president of MIF, organizing the efforts of the milk 
He was honored at a testimonial paid tribute to Col. Castle for his industry to obtain an “essential 
dinner May 23 tendered by the services to the Foundation during industry” rating from the Federal 
Board of Directors of the Founda the past 18 years. In particular, government during the war. The 


equitable standards established for 





. > j i ° Inge é ri] 
Custom manufacturers of quality the milk industry during that period 


stainless steel products since 1902, The came as a result of the combined 
Saucier diversified line of customequip- | @orts of Colonel Castle and vari- 
SAW | a € ee ment manufactured to fit your present | 0US MIF committees, he said. 
space limitations at prices asked for 


stainless steel standard production models. Only the of 


Marcus told the group that some 


these measures “were so prac 


receiving & processing 0st modern, high quality, dependable | tical that they are. still in 
stainless equipment bears the name 
Saucier, Call your dairy supply distrib- 
Capacities to meet your requirements. utor for complete information or write 
; Chas. Saucier & Son, Inc., 2306 West 

\ ~~ Broadway, Minneapolis 11, Minnesota. 


force 
equipment today.” He cited in particular 
every-other-day delivery; elimina- 
tion of wholesale deliveries on 
Sundays, and establishment of 


maximum load requirements. 


“Those were very important and 
fruitful years in our industry, mad 
doubly so by Ben Castle’s  par- 
ticipation and contributions,” Mr. 
Marcus concluded. 

Semainatiod Mails | J Past Presidents in Tribute 


artme 2igh t # . + ° P ° 
ssesies5 > lashabee : ASN Dr. F. Bruce Baldwin, vice-presi- 
can and dump tank ig . 


dent of Abbotts Dairies, Inc., and 
<< chairman of the MIF Advisory 
_ m ° Split construction two ‘ , 
ex 2 ’ compartment weigh can. Committee, served as master of 
ceremonies for the program. Othe 
Split construction two : . ‘ 
compartment dump tank. past presidents of the Foundation 
Round receiving or surge who paid tribute to the Colonel in- 
net, ee SES cluded C. Raymond Brock, Brock- 
rectangular and double ~ 
compartment models. P Hall Dairy Co.. Hamden, Conn.: 
ey T. Kline Hamilton, Diamond Milk 
Products, Inc., Columbus, Ohio: 
and F. H. Kullman, Jr., Bowman 
Dairy Co., Chicago, Illinois. The 
present MIF president, Hubert 
Garrecht of Klinke-Reed Dairies, 
Inc., Memphis, Tenn., also spoke. 
Double compartment 
weigh can. 


, At the dinner meeting, Dr. Bald- 
win presented to Colonel Castle a 
Balance tank Double compartment 


hand-inscribed parchment copy of 
dump tank. , 


a testimonial resolution that had 





been adopted by the Board of Di- 







DISTRIBUTORS — Write for Information 
C.1.P. unit. Direct rectors and two volumes of letters 
or indirect drive 
available. 





from friends and associates. 


Ss FA LICIER Colonel Castle, a West Point 


ESTABLISHED 1902 graduate, was one of the first U. S. 
STAINLESS STEEL PRODUCTS army fliers and saw combat in 
MINNEAPOLIS, MINNESOTA ¥ 


World War I. After that war, he 


became eastern European repre- 
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| sentative and later assistant to a 
vice-president of the Irving Na- 
: tional Bank (now Irving Trust Co.) 
of New York. From 1926 to 1940, 
he was successively president of 
the First Federal Foreign Banking 
Corporation; president of the Great 





Lakes Aircraft Corporation; and 

vice-president and director of 
t the Administrative and Research 
' Corporation. 
; When the Foundation was 
| merged with the International Asso- 
» ciation of Milk Dealers in 1946, 
; Colonel Castle was named execu- 
| tive director of the combined organ- 
] ization. In 1953 he was appointed 
\ executive vice-president in charge 


oe ; sz 
of Federal affairs. : NT F f A 4 F . R 
Colonel Castle also is a trustee of 


the American Scenic and Historic 


Preservation Society and of Ameri- TRUCK REFRIGERATION SYSTEMS 






e 
I *,* eae 
for positive dependability... (@ 
it . . . *ge 
efficiency. . . serviceability 
| .. light weight and low cost 
Moderate or zero temperature ranges, 
single or multiple drop operations, long Dd . 
or short aan, — whatever your require- © light weight — permit 
ments you're certain to find the answer bigger payloads 
x to your refrigeration problems in the ® compact — occupy less 
d great new line of Hunter Cargo Coolers. cargo space 
/ These performance-proved mechanical © more refrigerating 
. refrigerators for trucks are the result of p= Fal pound 
n Hunter’s nearly twenty years of special- 


Col. Benjamin F. Castle . i ena . 
\- ized experience in the design and 


manufacture of mobile temperature 


@ high volume, low 
velocity air flow 


can Viewpoint, and a director of the @ easier to install — 


: Dairy Remembrance Fund. In control systems. designed for maximum 
a 1950 he was elected president of Hunter Cargo Coolers are made in a serviceability 
: the American Public Relations Asso- variety of types, sizes and capacities. Indi- @ lowest initial costs 
ss ciation and served in that office for vidual models are engineered to employ * lower operating and 
two years. From 1952 to 1953, he oa maintenance costs 
+ owe most efficient power systems for the par- ; 
was chairman of the Trade Asso- hod fri : ‘ob he @ rugged construction 
is ciation Committee of the Chamber SE a ero e | k fi 
a gg a Se A , onger work life 
of Commerce of the United States. ydraulic drives, Clectric drives, engine- - 
7 mounted compressor drives, etc. i 
The Congressional Medal of 
a 
Honor was awarded posthumously : ee , 
: se Colendl Casha elle aun, Wile Write for descriptive literature 
adier General Frederick W. Castle, and specifications on models to 
: USAF, for leading mass air attacks meet your specific requirements 





Colonel Castle has announced 
TRANSPORT HEATING AND REFRIGERATION 


that he will remain active in Wash- 





against Germany in the second = / 
World War. Castle Air Force Base Ri ~~ 
it in California is named for his son. HUNTER MANUFACTURING COMPANY 
}. . . 30525 AURORA RD. * SOLON, OHIO 


ington as a business consultant. 
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dependable 
as daybreak... 


LO-BAX 
CHLORINE BACTERICIDES 


Used for over 30 years on dairy farms and in milk 
processing plants, Lo-Bax has been the dairyman’s 
assurance of bigger profits from high-quality milk. 
Lo-Bax keeps dairy utensils and milking machine parts 
germ-free, and eliminates rejected milk shipments due 
to high bacteria counts. 

Lo-Bax is dry, granular and free-flowing. It rinses 
quickly and freely and imparts no color, taste or odor to 
milk. Lo-Bax comes in two forms—Lo-Bax Special and 
LoBax-W (containing a wetting agent). Both are easy 
on milkers’ hands and gentle to cows’ teats and udders. 
The handy measuring spoon, included in each bottle, 
makes Lo-Baxeasierand moreconvenient tousethanever. 

For consistently high-quality milk and larger profits, 
month after month, recommend that your suppliers use 
Lo-Bax, the chlorine bactericide recognized and ap- 
proved by leading Public Health authorities. 





5570 


lo-Box® is o trademark 
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OLIN MATHIESON CHEMICAL CORPORATION 
INDUSTRIAL CHEMICALS DIVISION e BALTIMORE 3, MD. 
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NATIONAL DAIRY SALES, PROFITS 
SHOW RISE IN FIRST THREE MONTHS 


E. E. Stewart, president and chairman of the 
board of National Dairy Products Corporation, urged 
stockholders of the company to join in a concerted 
expression of faith in free enterprise to help restore 
public confidence and get the nation back on the 


right track. 


In an address at the company’s annual meeting, 
Mr. Stewart said, “We have faith in the ability of 
the nation to solve its economic problems and resume 
its pattern of growth. The company has budgeted 
its capital expenditures for the same amount as 
we spent last year. We are moving steadily forward 
with our program of expansion and modernization 
and putting increased emphasis on good, hard 
selling. This is the best proof I can give you of ow 


firm belief in the future.” 


Mr. Stewart announced that National Dairy’s 
sales and profits showed an increase for the first 
quarter of 1958. “Preliminary figures indicated that 
sales reached a total of $385,380,000, an increase 
of $8,140,000,” he said. “Despite the unusually 
severe weather of the past winter throughout the 
country, which interfered with shopping, many of 
our major product lines showed satisfactory gains 
in tonnage.” 


NDC AIMS TO REVERSE MILK DRINKING 
DECLINE IN TEEN-AGERS 


Teen-agers as a group present a_ nutritional 
problem. That is why the National Dairy Council 
is concentrating strongly on them as a special market 
Bulkley, 


chairman of the board of directors of the National 


for dairy foods, according to George S. 


Dairy Council. 


Mr. Bulkley says that these young people are 
inclined to break away from sound eating habits 
such as sufficient milk drinking — and this will have 
an effect on future national health. This is serious 
because many childbirth complications are the result 
of earlier teen-age malnutrition. A large proportion 
of American mothers have their first child before 
they are out of their teen years. Many girls are 
marrying at an earlier age than they used to. Theit 
eating habits as teen-agers can be a powerful force 
for healthy motherhood, Mr. Bulkley maintains. 

The teen-ager constitutes an important market. 
“NDC estimates there are 16 million teen-age con- 
sumers (13 to 19 years of age) and every projection 
I have seen insists that the teen-age portion of our 
population will increase by 1965 far more than any 
other age group. And that teen-agers will have over 
$14 billion to spend as they wish,” Mr. Bulkley 


explains. 
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COMING EVENTS 





American Dairy Science Association—Annual meeting 
will be held at North Carolina State College, 
Raleigh, North Carolina, June 16-19. 

Florida Dairy Association—Annual convention will 
be held at Colonial Inn & Desert Ranch Motel, 
St. Petersburg Beach, Florida, June 25-27. 

National Dairy Council—Will hold summer confer 
ence at Edgewater Beach Hotel, Chicago, Illinois, 
June 30 through July 2. 

West Virginia Dairy Products Association— Annual 
convention will be held at Greenbrier Hotel, 
White Sulphur Springs, West Virginia, August 
3-6. 

Association of Ice Cream Manufacturers of New York 
State—Annual meeting will be held at Whiteface 
Inn, Whiteface, New York, September 8-10. 

Wisconsin Creameries Association Annual conven- 
tion will be held September 16, Stevens Point, 
Wisconsin. 

Illinois Dairy Products Association—Annual conven- 
tion will be at Sherman Hotel, Chicago, Illinois, 
September 17-19. 

National Dairy Congress—Annual exposition, Water- 
loo, Iowa, September 27-October 4. 

International Dairy Show—Will be held October 6-11 
at International Amphitheater, Chicago Stock 
Yards, Chicago, Illinois. 

Society of Industrial Packaging and Materials Han- 
dling—‘“Triple feature” packaging and handling 
exposition, competition and short course to be 
held in Chicago, October 13-16. 

North Dakota Dairy Industries Association—Annual 
convention, Gardner Hotel, Fargo, North Dakota, 
October 13-14. 

Vermont Dairy Plant Operators and Milk Dis- 
tributors—Will hold 37th annual conference on 
the campus of the University of Vermont, Burl- 
ington, on October 22-23. 

3rd National Industrial and Building Sanitation Main- 
tenance Show—\Vill take place in Convention 
Hall, Philadelphia, November 3-6. 

Iowa Milk Dealers Association— Annual meeting will 
be November 9-11, Hotel Savery, Des Moines. 

Washington State Dairy Foundation Annual con- 
vention will be held November 19-21, Olympic 
Hotel, Seattle. 

21st Dairy Industries Exposition—Will be held 
December 8-13, Navy Pier, Chicago, Illinois. 

Milk Industry Foundation—50th Anniversary conven 
tion will be held December 7-10, Chicago, Illinois. 

American Butter Institute—Annual convention will 
be at Drake Hotel, Chicago, Ilinois, December 
11-12. 





SHORT COURSES 





Milk Industry Foundation—Five sales training Insti- 
tute sessions were scheduled for the first half of 
58. The remaining session will be held June 
16-27, at Washington, D. C. 

University of Minnesota, St. Paul: 

Bovine Mastitis—June 25-26. Topics will include 
physiology of milk secretion, herd control pro- 
grams, clinical and surgical aspects, field and 
laboratory methods used in control programs 
and lab examination of milk samples. 

North Carolina Dairy Products Association: 
Accountants and Plant Superintendents’ Clinic 
October 6 at Sir Walter Hotel, Raleigh, North 
Carolina. 

Texas Technological College, Lubbock: 

Tenth Annual Dairy Industry Short Course 

November 10-12. The latest developments in ice 
cream, milk and cottage cheese will be empha- 
sized. For information, write to J. J. Will- 
ingham, Head, Department Dairy Industry. 
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Plunger Packing 


for Homogenizers and Viscolizers 


a 


OO 


Top grain leather and neoprene Plunger 





Packings . . . V type, U type and Hat type for 
all popular makes of Homogenizers and Vis- 
colizers. Finest quality packings at reasonable 
prices. Ask your Dairy Jobber for E-MAC pack- 
ings or write direct for samples and prices giving 


size and style. Jobber inquiries invited. 


Mae DAIRY BRUSH CO., INC. 
i READING e PENNSYLVANIA 


Se 
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HAYNES Tae Tan 


with the NEW 
*CUSHION GRIP HANDLES 


promote 
Dairy Product Sales 








13 stock SIZES 























FOR 
GLASS & PAPER MILK CONTAINERS 

Model Sue No. Packed} Shipping Wt 

to Carton | Per Carton 
45s 4 Sq. Qt. Gloss Bottles 10 7 Ibs 
65s 6 Sq. Qt. Glass Bottles 6 6 Ibs 
8S |8 Sq. Qt. Glass Bottles 4 7%, Ibs 
4R 4 Rd. Qt. Glass Bottles 10 8 Ibs 





LIGHT WEIGHT 2-Y_ SR| 2 Sq. or Rd. , Gal. Glass Bottles 10 7 Ibs 


























STURDY 4-Y_ SR| 4 Sq. or Rd. /, Gal. Glass Bottles 6 7% Ibs. 
WELDED 
pene 2-% O}2 Oblong , Gol. Gloss Bottles 10 7 Ibs 
CONVENIENT 
HANDY 4-% © | 4 Oblong ¥ Gol. Glass Bottles é 7%, Ibs 
EASY TO CARRY | 4? | 4 Sa. Qt. Paper Cartons 15 18% Ibs 
RUST PROOF 6P 6 Sq. Qt. Paper Cartons 10 8%, Ibs 
(SPECIAL BRIGHT ALUM) 
—_- 8P 8 Sq. Qt. Paper Cartons 8 9% Ibs 
ATTRACTIVE 2-% P| 2 Sa. 2 Gol. Poper Cortons 15 18% Ibs 
4-¥, p | 4 Sq. Y% Gal. Paper Cartons 8 7 Ibs 

















THE HAYNES MANUFACTURING CO. 


709 WOODLAND AVENUE CLEVELAND, OHIO 
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Officers of the American Dry Milk Institute, 
Inc., left to right are: M. R. DeBaets, sec- 
retary-treasurer; E. A. Pool, chairman; H. S. 
Wagner, vice-chairman; and Dr. B. W. Fair- 
banks, executive officer and director of the 
institute. 





At 33rd Annual Meeting: 


Dry Milk Makers Stress 
Need for Sales Effort 


OTAL domestic consumption of nonfat dry all over the country gathered to review industry 
milk in 1957 rose to 911 million pounds, compared progress and plan for increased sales. 


with 807.4 million pounds in 1956. The increase ; wits 
, In his report to members, Chairman R. M. 


Hadrath, Maple Island, Inc., Stillwater, Minnesota, 


said that the aim of the dry milk industry is to sell 


was 103.6 million pounds. Total production in 1957 
was 1,692.8 million pounds, it was reported at 


the 33rd annual meeting of the American. Dry Milk ' aL : . 
;, pie tle j rs the total production of nonfat dry milk into domestic 
Institute, Inc., in Chicago. Commercial exports came oy ; ; 
a te channels. This will mean augmented industry-wide 
to 40 million pounds, 25 million pounds more than 


; be education, merchandising and promotion to con- 
in 1956. 





sumers. Without minimizing the difficulties and 
Government purchases of nonfat dry milk industry effort involved, Mr. Hadrath advanced his 
amounted to 764 million pounds, approximately. 
D. R. Strobel, deputy director, Dairy and Poultry 


Division, U. S. Department of Agriculture, pointed 


opinion that the task is not insurmountable. | 


Three major developments have caused _in- 
creased dry milk production in the past five years, 
F. D. Stone, Land O’Lakes Creameries, Inc., said 


in an address at the meeting. They are the increase 


out that U. S. donations of nonfat dry milk overseas, 
where most of the government’s purchases go, help 


to develop future foreign markets. The donations : , ; ; 
Roe ; in fluid milk production; the conversion from farm- 
familiarize potential customers with the product. in , . 
sp higpis ; separated cream supplies to delivery of whole milk; 
anticipation of the time when their economic condi- . 
: ; and reduced use of milk on the farms. 
tions improve and they are able to buy. 


He foresees continued production increases but 


USDA Long-Term Program 


feels the rate of conversion and number of farms 
The USDA has a market development program will decline. Mr. Stone suggested that better col- 
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that is predicated on a long-term basis, according 
to Mr. Strobel. It includes three facets: 1) donation 
program; 2) introduction of American-type products 
to foreign populations; and 3) development, from 
nonfat dry milk and anhydrous milk fat, of accept- 


able products traditional to the foreign market. 


More than 600 manufacturers of dry milk from 


lective efforts be made toward improved sales and 
better prices for the product and that the industry 
should undertake to do more exporting on its own. 

H. S. Wagner, Pet Milk Company, admonished 
the dry milk manufacturers for not giving serious 
consideration to the search for widened and perma- 


nent markets, having been lulled into complacency 
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Jur 


by the ever-present government market under the 
price support program of past years. 

One of the markets that could be “widened,” 
as per Mr. Wagner’s advice, is the bakery industry. 
M. J. Swortfiguer, Bakery Service Division, Ameri- 
can Dry Milk Institute, said that the baker still needs 
to be educated on nutrition. He has failed to get 
over to his customers in many instances that bread 
is a nutritious food and should be eaten for good 


health, he pointed out. He urged concentration of 





Change % 
1956(1) 1957 Mil.Lbs. ‘56 to ‘57 
Production 1544.6 100% 1692.8 100% +1482 + 9.6% 


Total Domestic 





Non-Govern- 

ment Use 807.4 100% 911.0 100% +103.6 + 12.8% 

Bakery 301.1 37.3% 332.5 36.5% + 31.4 + 10.4% 

Dairy 180.1 22.3% 216.8 23.8% + 36.7 + 20.4% 

Packaged For 

Home Use 154.2 19.1% 155.0 17.0% + 08 + 0.5% 9 

Meat Processing 92.9 11.5% 109.3 12.0% + 16.4 + 17.7% “ZINC-KOTE” 
Prepared 

Dry Mixes 40.4 5.0% 52.8 58% + 12.4 + 30.7% BeS-1668 
Confectionery 17.0 2.1% 18.2 2.0% + 1.2 + 7.1% 16 qt. or 9-} gal. 
Soup 

Manufacturers 2.4 0.3% 46 05% + 2.2 + 91.7% 

Institutions 16 0.2% 3.6 04% + 2.0 +125.0% 

Soft Drink 

Bottlers 2.4 0.3% 18 0.2% — 06 — 25.0% 

Chemicals; 

Pharmaceuticals 0.8 0.1% 0.9 0.1% + O.1 + 12.5% 

Animal Feed (2) 5.7 0.7% 55 06% — 02 — 3.5% 





All Other Uses 8.8 1.1% 10.0 1.1% + 1.2 + 13.6% 


(1) Revised in accordance with final production figure. 
(2) This is nonfat dry milk processed from human consump- 
tion only and is not to be confused with dry skim milk 
for animal feed. 
tr\ 
sales efforts on bakery management. “Sell the bene- _ a LO L f= Ss ‘y 
M. fits that nonfat dry milk contributes; sell the 
ta, benefits that each customer appears to want.” 


elt Trends in Plant Efficiency and that's BIG SAVINGS! 

















a“ Dr. E. Fred Koller, University of Minnesota, 
and noted that over the past 10 years the industry has ' 
of shifted its emphasis to three general types of plant Cost iS lower than most cases 
ni ; i 
organization: specialized drying plants; local butter- . 
is |  s ected — even wire — and more so 
nonfat dry milk plants; and super butter-nonfat dry 


| milk and diversified plants. when you consider the 
n- Production costs per pound of nonfat dry milk LONG LASTING qualities 


have declined, he said, in the face of rising wages, 


‘id rising prices of fuel and other supplies. The factors They're RUGGED! 





SE behind cost reduction have been increased volume, 
“4 improved management and improvements in equip- Less maintenance cosf, too! 
; ment and technology. 
In general, the operational trend in -the dry Less Case Replacement 
ut milk industry is toward larger plants, Dr. Koller said. PINKERT N’ PR T 
= Officers Elected ue 5 h 0 IECTION 
pl In other business at the meeting, E. A. Pool, ees fo that: 
nd Dairymen’s League Cooperative Association, Syra- ¥& 
" cuse, N. Y., was elected chairman of the Institute; . 
a H. S. Wagner, Pet Milk Company, St. Louis, Mo.., Manufactured Exclusively By: 


ed vice chairman; and M. R. DeBaets, Bowman Dairy ( F ERICKSON CO INC 
us Company, Chicago, IIl., Dr. “J a ~~ ” 


secretary-treasurer. 


a- B. W. Fairbanks continues as executive officer and DES MOINES 7, |OWA 


Cy director of the Institute. 
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Handi Holder 





The Revolutionary New Plastic Carton Holder 








LOOK, MOM! 
It's easy to 
pour now! 








IN 4 POPULAR COLORS 
@ TURQUOISE @ ORANGE 
@ YELLOW @ PINK ROSE 





A wonderful new sales booster and good will builder de- 
signed to win the devotion of every housewife. Molded from 
durable, colorful, rigid polyethylene, Handi Holder makes 


quart and '2 gallon paper milk cartons a h hold pi e 
to use . . . PROVIDES A SECURE POURING AND CARRYING 
HANDLE, CATCHES DRIPPINGS, AND PREVENTS WAX OR 
MESS FROM COLLECTING ON REFRIGERATOR SHELVES AND 


DROPPING INTO FOOD BELOW. 





PERFECT FOR YOUR SALES PLANS 


1. As a delivery route giveaway or self-paying pre- 
mium to build sales or acceptance of paper cartons. 


2. An ideal self-liquidating premium for large na- 
tional promotions. 


3. For direct selling or self-paying premium use at 
your own and your dealers’ retail outlets. 


4. Available with metal display racks and in display- 
packed half gross lots for point-of-purchase use. 


5. Large plane surfaces for optional imprinting of 
your firm name, trade mark, or sales message. 


Handi Holder can do big things for your sales and good will 
possibilities. Your inquiry will immediately bring samples 
and pricing information. 


WIRE, WRITE OR PHONE (MAin 6-2430) TODAY! 


KK, PLASTICS INC. 





SANDUSKY, OHIO 
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TOURING THE TRADE 











SECRETARY BENSON URGES CONGRESS 
REJECT SELF-HELP LEGISLATION 


Secretary of Agriculture Ezra Taft Benson ad- 
vised Congress to reject the self-help dairy price 
support bills. 

Main reasons for his opposition were that such 
a plan would bring about higher retail prices for 
dairy products and would reduce the consumption 


of cheese, butter and milk substantially. 


Furthermore, he said, that although the various 
proposals claim to be self-financing, by a deduction 
from the farmers’ milk and cream checks, they all 
call for borrowing of large sums, as much as $350 
million, from the government with “no provisions 
for repayment.” 


The secretary said that the bill, if passed, 
would raise retail prices about two cents a quart 
for milk, 11 cents a pound on butter and nine 


cents a pound on cheese. 


Rep. Harold Cooley (Democrat, N. C.), chair- 
man of the House Agricultural Committee, before 
which Mr. Benson made his statement, said further 
hearings would be held to give proponents of self- 
help legislation an opportunity to be heard. He 
said, however, that there was little chance of self- 
help legislation this year. 

Mr. Benson's position was attacked by the 
National Federation of Milk Producers and_ the 
National Grange, which had formulated and spon- 
sored the self-help bill. 

a 


SCIENTIST DEVELOPS SINGLE-STRAIN 
COTTAGE CHEESE CULTURE 


A method for making cottage cheese involving 
the use of single-strain cultures has been developed 
by E. B. Collins. 

A University of California dairy bacteriologist, 
Collins has found that because single-strain cultures 
differ in sensitivity to bacterial viruses, slow produc- 
tion of lactic acid can be avoided; cottage cheese 
of more uniform quality can be produced; the prob- 
lem of floating cottage cheese curd can be elim- 
inated; and losses in labor and skimmilk due to 
retarded production of lactic acid avoided. 

“At the present time,” said Collins, “the new 
cultures are being used to produce over two million 
pounds of cottage cheese a month. The average 
monthly production of cottage cheese in the United 


States is about 60 million pounds.” 


Mixed-strain cultures of bacteria that produce 
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lactic acid from milk sugar have been used in the 
industry for many years. Losses have been experi- 
enced due to the action of bacterial viruses, which 


interrupt the manufacturing process. 


The single-strain cultures are rotated each day 
by the cheesemaker to discourage the development 
of hostile viruses. 

In addition to their cottage cheese utilization, 
the single-strain cultures can be used also in mak- 
ing other varieties of cheese, including cheddar, 
monterey, and brick. 


REAL COST OF MILK TO CONSUMER 
HAS BEEN CUT IN TWO SINCE ‘29 
The real cost of milk to the consumer has been 

halved between 1929 and 1957. 


Centennial celebration for Iowa State College, 


Speaking at the 


Hubert Garrecht, president of the Milk Industry 
Foundation and Iowa State '25, said that in 1929 
it took 15 minutes of an average factory worker's 
time to earn the price of a quart of milk. “In 1957 
the average factory worker had to toil only seven 
minutes to earn the price of a quart of milk. This 
has come about,” Garrecht explained, “because milk 
industry management has learned to improve _ its 
efficiency in order to offset the rising costs of raw 


materials, equipment, supplies, and labor.” 


Garrecht commented that things look good for 
the dairy industry. “Today, dairying is one of the 
great industries of our nation. It accounts for more 
than 10 billion dollars worth of retail sales each 
year, and more than $4% billion of this goes back 
to the dairy farmer. In the state of Iowa, alone, 
dairy farmers receive each year more than 
$160,000,000 for the sale of their milk.” 

He said that increasing consumption of fluid 
milk and increasing interest in cottage cheese and 
sour cream and the population expansion, “hold 
hope for a bright future for the dairy farmer of 
America as well as for those companies which are 
engaged in the processing and distribution of fluid 


milk and closely related products.” 


PRESIDENTIAL VETO OF “FREEZE” BILL 
WILL STAND; NO OVER-RIDE 

The lingering possibility that Congress would 
attempt to override President Eisenhower's veto 
of the bill to hold dairy and other farm products 
at the 1957 support price levels was laid to rest 
when Senator Lyndon B. Johnson, majority leader 
of the upper house, announced he would not seek 
another vote on the farm bill. 


Noting that there are only 49 Democrats in 


the Senate, Senator Johnson asserted that, “Unless 
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WELDED STEEL 
DAIRY 
CASES 








SPB 519-23 


FOR SAFE— SURE BOTTLE HANDLING 
Glass or Paper 


UNITED, Originator of the welded steel dairy case, offers the 
most complete quality line in the industry. Millions of these 
durable long-lasting cases are in use today and are proving 
themselves virtually “‘wearout-proof”’. 


UNITED Cases give maximum protection to either glass or paper 
bottles, and a good variety of models are available to meet 
your exact needs. For cleanliness, convenience, compactness, 
and long, low-cost service, UNITED Cases cannot be sur- 
passed. In any refrigerated truck program, United Cases 
are a must for glass or paper. 


UNITED Cases are manufactured of strong steel wire, electri- 
cally welded at every wire intersection for greatest possible 
strength. Cases are heavily plated with ‘“‘Duraseal’’, an ex- 
clusive United process that is satin smooth, rust resistant 
and long wearing. 


UNITED Model SPB 519-23, shown above, is equipped with full- 
length corner posts to give paper containers maximum pro- 
tection, and as a plus feature, your name can be embossed 
on these posts for permanent identification. This case operates 
smoothly through automatic stacking and filling machines. 
Will not “ride up” on conveyor lines. Model 607-4 carries 
six half-gallon oblong glass bottles and Model 607-5 handles 
four one-gallon square glass bottles. 


For full information on the United line, write for a com- 
plete catalog. A United man is near you and will be 
pleased to tell you more about United products. 


| Wal STEEL AND WIRE CO. 


137 Fonda St., Battle Creek, Michigan 
Branch Plant: Wilkes-Barre, Pennsylvania 
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Why experiment or take a chance with so important a 
phase of your business as proper sanitation when the 
cost of using the best is only a few cents’a day? In 
ROCCAL you are offered the original quaternary am- 
monium germicide. Made under strict laboratory control 
and carrying the control number of one of the world’s 
leading pharmaceutical manufacturers, ROCCAL does a 
first-class sanitizing job every time! 
ROCCAL is a powerful germicide, yet in recommended 
dilutions it is non-poisonous, non-irritating to skin, vir- 
tually odorless and _ tasteless. 
In the dairy, ROCCAL can be used for every sanitizing 
job. For tank trucks, weigh 
USES IN tanks, pasteurizers, separators, 
DAIRY INDUSTRY bottle filling and capping ma 


was ‘hi 4.) 1e . es } 
To Sanitize: chine , to keep walls and floors 
sanitary. 


@ MILKING 
‘ ar came q ¢ x me CAL for just one W eek 
@ COOLING TANKS and watch your bacteria counts 
@ TANK TRUCKS go down down . down! 
| @ MILK CANS 
@ WEIGH TANKS 
@ PASTEURIZERS Hard water tolerance level 
@ SEPARATORS aa , 
@ BOTTLE FILLING 990 ppm without sequestrants 
MACHINES 
and AS HAND (Official Test Method) 


and TEAT WASH 


° 0, P y 
a eo ab p, 


1450 Broadway, New York 18, N. Y 


F 
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we get substantial support from the other side 
(Republicans) that I haven't been assured of as yet, 


we cant pass it over the President’s veto.” 


Under the vetoed bill, federal price supports 
on several major commodities, including wheat, corn 
and dairy products, would have been frozen at the 


1957 level. 


The veto withdrew the last obstacle to the 
cut in the support price of dairy products from 
82 to 75 per cent—$2.88 to $2.71 a hundredweight 


on the average U. S. manufacturing price. 
a 


ASSOCIATION MEETING STRESSES SALES 
TO GROCERIES, SUPER-MARKETS 


More than 250 men representing 103 member 
companies of the Quality Chekd Dairy Products 
Association attended the Spring Sales Conference 
held in Chicago. Harlie F. Zimmerman, managing 
director of the association, said that the meeting was 
highly successful because it covered a complete 
cross-section of the latest, proven methods of suc- 
cessful merchandising, advertising and selling of 


dairy products on every level of operation. 


An indication of the direction in which thoughts 
of the association’s members are running is the topic 
of the main speaker at a morning general session, 
William C. Nigut, merchandising consultant. His 
talk: “How to Sell Chain Stores and Super-Markets.” 

Other speakers were Clint Hentrich, Quality 
Chekd Advertising Director; Robert K. Rogers, 
Quality Chekd account executive with Campbell- 
Mithun, Inc.; Harry Bowser, of Dairy-Pak; and 
Irving B. Weber, Sidewell Ice Cream Company, 
lowa City, lowa, president of Quality Chekd, who 
spoke on “Investing in the Future with Quality 


Chekd.” 


CONNECTICUT PRODUCERS PETITION FOR 
SEPARATE FEDERAL MARKET ORDER 


Connecticut dairymen have petitioned for a 
public hearing for a separate federal marketing 
order for their state. Because of an inadequate 
in-state milk supply, approximately 30 per cent 
of the milk sold in Connecticut is presently shipped 
in from out of state, principally from the New York 
state area east of the Hudson River. This interstate 
shipment of milk has broken down the farm price 
structure under Connecticut state control and has 
prompted dairy farmers in that state to seek federal 
regulation. 

There has been some talk of adding Connecticut 
to the present New York-New Jersey milk marketing 
area under Federal Order 27 or to the Boston mar- 
keting area under Federal Order No. 4. The Dairy- 
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men’s League, large Northeast dairy farm coop- 


et, erative, came out in favor of federal regulation that 
would protect producers in New York counties adja- 
we cent to Connecticut, regardless of what form the 
rm tederal regulation would take. 
he Stanley Benham, president of the Dairymen’s 
League, said his organization would cooperate with H : V 
he Connecticut producers in obtaining regulation §suit- ere iS a alive 
ym able to them provided that such regulation: Designed Exclusively for YOU! 
ht 


1. Will require producers supplying the Con- 
necticut market to be responsible for all surplus 
milk associated with that market; dumping of sur- 
plus on adjacent markets, such as New York, must 


be prevented; 


by 


2. Provide for equal pricing to neighboring 
- producers regardless of the market they serve. (In 
* other words a dairyman supplying the Connecticut 
- market and his neighbor supplying the New York 
1S market must receive the same basic price); and 
is 
te 3. Will not permit discrimination by dealers 
c- against producers or their cooperatives. CRACKED DISCS, 
ot In addition, the League head pointed out that WIRE DRAWING, 
there should be “no unwarranted department of EXPANSION 
ts health interference with producer participation in and 
ic the Connecticut market.” Mr. Benham said _ that 
n. the League favored an “open hearing” at which CONTRACTION 
is all interested parties would have the opportunity PROBLEMS 
4 of making a case for whatever method of regula- 
: tion they consider the most “fair and reasonable 
: way of approaching the problem of regulating Con- 
I. necticut milk supplies.” 
d He said that the League would in all prob- 
ability offer proposals with regard to a separate 
oO order for Connecticut and the New York area that 
\ supplies it with direct delivery milk as well as the 





possible inclusion of Connecticut with an adjacent 


tederal order. 
= 


SUPPORT PRICE DROP EFFECT NOT 
SO BAD AS EXPECTED BY DAIRYMEN 


cl 
“ Lowered dairy support prices have not hurt 
e dairymen as much as expected and farm prices for 
t milk in the last half of 1958 probably will show 
| little change from last year but could top 1957 levels 
“dj ir ; . : A resilient sealing ring and stainless steel piston replace 
. according to two dairy economists for ; ge : 
= nomists for a lar ge New the metal seat or disc found in the conventional valve, the 
York and Pennsylvania milk cooperative. cause of most valve troubles. The Strahman Valve seals 
itself as a cork seals a bottle. In throttling, the erosive action 
have on 
‘he : — ; > ? ? of the elements passing through the valve cannot y 
Chester W. Smith of the Mutual Federation o effect on the sealing surfaces 
Independent Cooperatives said that the April price Strahman Steam and Water Valves are made of Bronze 
j j : ’ . onstruction, with Stainl Steel Stem and Piston, assuring 
milkshed dairymen received for Class I] milk was —— 
J Ta 
$2.88, only about 13 cents under the March return. 
Write direct for complete catalogue 


“We had expected the drop to be around 18 


cents,” he said, explaining that the development 





means “the drop of the actual market isn’t quite as 


STRAHMAN VALVES, INc., 


16 HUDSON STREET, NEW YORK 13, U.S.A. 
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POLK SANITARY MILK CO. 


posts Route Sales 


Quirk 


ICE CREAM 
CABINETS 


NOW over 100 potk mick trucks 


EQUIPPED WITH QUIRK CABINETS 


Polk Sanitary Milk Co., 


Indianapolis, Indiana, 


Delivers Both Wholesale 
and Retail 


Proved Successful . . . the better grade 





of ice cream in five flavors as well as 
the Polk Flavor-of-the-Month are car- 
ried. Frozen orange juice has also 
proved a successful item. 

Over 100 Polk trucks are equipped 
with Quirk Ice Cream Cabinets, both 
front end and side mount types. Per- 
formance of the units is excellent and 
cost of operation negligible. The Polk 
operation is only one of many profit- 
able retail ice cream delivery programs 
in the field today. Check the outstand- 
ing Quirk features and see how easily 
you too can boost your route sales. 


Write today for complete information. 





MODEL 709 “Sd 
Giant size front end cabinet spe- 
cifically designed for trucks with 
large front platforms. 





MODEL 710 : 
MODEL 708 


Side mount 
cabinet. Mounted over wheel housing. 


MANUFACTURING CO., 
3383 E. LAYTON AVE. CUDAHY, WIS. 


“Division of Stoddard Manufacturing Co.” 
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Fits series 30 Divco and 
other popular trucks. 
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much as the theoretical drop in price supports 
would indicate.” 

Dr. Dorris D. Brown, the federation’s senior 
economist, said that Class III prices will be 
“strengthened” this summer and fall and that milk- 
shed producers’ for the closing half of 1958 “may 


also top” 1957’s corresponding period. 


INDUSTRY LEADERS WILL ACT AS 
CONVENTION WELCOMING COMMITTEE 





Seated, (left to right) Gene Hedlin, S. E. 
Crofts, Thomas J. Kullman, (standing) Fred 
Nonnamaker and M. G. Van Buskirk. 


These are the men who will serve as leaders 
of the Joint Conventions Committee which will 
plan organized entertainment and welcomes for 
visitors to Chicago the week of December 7 through 
13, when national conventions of Milk Industry 
Foundation and International Association of Ice 
Cream Manufacturers are held, as will be the 21st 
Hedlin, of the 
Hedlin Dairy Company is co-chairman; Mr. Crofts, 


Dairy Industries Exposition. Mr. 


Batavia Body Company is chairman; Mr. Kullman, 
Bowman Dairy Company, is co-chairman; Mr. 
Nonnamaker of Associated Milk Dealers; and M. G. 
Van Buskirk, Illinois Dairy Products Association, 
will serve as secretary of the Joint Convention 


Committee. 


MANUFACTURERS OFFERED STYLE 
CHANGE IN BUTTER PACKAGE 


A proposed Simplified Practice Recommenda- 
tion for One-Pound Elgin-Style Butter Cartons has 
been submitted for acceptance to producers, dis- 
tributors, users and others concerned, the Commodity 
Standards Division, Office of Technical Services, 


U. S. Department of Commerce, announced. 


The proposed industry recommendation estab- 


lishes the inside dimensions for three sizes of cartons 
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as a standard of practice for the industries affected, 
and enables all concerned to realize the particular 
benefits inherent in the production, distribution, and 
use of standard containers. These cartons are in- 
tended for the packaging of butter for the retail 


trade. 


Mimeographed copies of the proposed Recom- 
mendation may be obtained from the Commodity 
Standards Division, Office of Technical Services, 
U. S. Department of Commerce, Washington 25, 
Dm i 

am 


THIRD-QUART CONTAINER—PAPER OR 
GLASS — LEGAL IN PENNSYLVANIA 

Under a special ruling of the Pennsylvania 
Department of Justice, the one-third quart milk 
container now is considered legal—whether in paper 
or glass. 

Before last year, the only containers for milk 
approved by the state Weights and Measures officials 
were the “gallon, multiple of the gallon or a binary 
sub-multiple of the gallon, that is, a measure 
obtained by dividing the gallon by the number two 


or a power of the number two.” 


One-third quart containers may be used im- 
mediately. Henry Geisinger, executive vice-president 
of the Pennsylvania Association of Milk Dealers, 
writes that this ruling opens up other possibilities 
desired by some companies in the past—such as the 


12-ounce container for sour cream. 


OPPORTUNITY, PITFALLS LIE IN WAIT 
FOR NEWCOMER IN VENDING BUSINESS 


Great rewards await newcomers to the vending 


industry, but they must also beware of the pitfalls. 


William S. Fishman, president of the National 
Automatic Merchandising Association, declared in 
an address before the 38th Annual Convention of 
the Carbonated Beverage Manufacturers of Illinois, 
“We in the vending industry can hardly keep up 
with its rapid growth. There is great opportunity 
for newcomers in the industry but they must also 
be well aware of the problems they will face when 


they enter this exciting field of distribution.” 


He said that vending in industrial locations is 
hard hit by the current recession, but that progressive 
vending operators are looking forward to better 
times. He emphasized that vending is not an inex- 
pensive way of selling and asserted that there is 
a limit to what heavy volume can do to overcome 


the small mark-up which is common in vending. 


“Our industry,” he explained, “stresses auto- 


mation, but automation is another problem we will 
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IN THE 
DAIRY FIELD 


IODINE 
SANITIZERS 


OFFER ALL THESE 
ADVANTAGES 





A LONG RECORD OF DEPENDABILITY. 
lodine is recognized as a most efficient anti- 
septic and germicide. It is known to be 
effective against a wide range of organisms. 
New technology has now resulted in more 
efficient iodine formulations developed espe- 
cially for sanitization. 


EASY TO USE. lodine sanitizers are for- 
mulated especially for treatment of dairy 
utensils and equipment. Leading manufac- 
turers offer iodine sanitizers and detergent- 
sanitizers as liquids, powders or tablets. 


EFFECTIVE. lodine sanitizers are effective 
in low concentrations ... economical, too. 
They can help you supply better milk. 


EASY TO TEST. The well-known iodine color 
is an indication of solution strength. When 
the color of an iodine sanitizing solution 
begins to disappear, that is a signal to re- 
plenish or replace the solution. Test kits are 
available. 

Write us for further information and names of manufac- 


turers offering iodine sanitizers in your area. No obliga- 
tion, of course. 


CHILEAN IODINE 
EDUCATIONAL BUREAU, 
INC. 


Room 2153, 120 Broadway, New York 5, N. Y. 
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*Positive Displacement 


2 O-rings, one under the 
OF YOUR replaceable, stainless steel 


shaft sleeve, the other in 
the pump head provide a 
PRODUCT FLOW positive seal against leak 
age. 
Only the positive displacement pump principle gives 
you a smooth, constant capacity with no variation.t 
Your volumetric requirements are satisfied with high 
precision. 

Only positive displacement eliminates pulsation, 
aeration, churning, turbulence or agitation of your 
product. The new Twin Blade counter-balanced 
impellers in WAUKESHA PUMPS create a gentle 
flow at all pump speeds. 

A WAUKESHA PUMP is literally the heart of 
your product line, steady, trouble-free, dependable, 
month in and month out with a very minimum of 
maintenance. tVariations in delivered capacity in the 


® Send for the new WAUKESHA PUMP are caused only by differences 


or power lags. All these are factors 
outside of the pump itself. 


for your file. 


in suction pressures, discharge pressures 
WAUKESHA PUMP Catalog EN 

















New twin blade coun Slot and pin for stain Re-usable rubber pump 
ter-balanced impellers less steel sleeve on head gasket provides 
assure smooth product shaft keep shaft and a complete seal at all 
flow, handle all fluids sleeve rotating to vacuums and head 
or products with small — gether, save shaft wear. pressures. Eliminate 
or large discrete par the use of fussy, tem 
ticles porary paper gasket 


Vruheotad FOUNDRY COMPANY 


DEPT. D-6 © WAUKESHA, WISCONSIN 
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face. As automation decreases the number of em- 
ployees in a given plant, the number of potential 
customers for our vending machines decreases, too.” 

“Vending is now highly competitive, and it takes 
special skills and a great deal of personal attention 


for it to be profitable,” concluded Mr. Fishman. 


JUNE DAIRY MONTH 
(Continued from Page 76) 

The point-of-sale material Comprised giant 
window banners, dairy case price rail strips, a shelt 
streamer, over-wire banners, public relations posters, 
dairy case arrows, and rack display cards. All of 
them repeated the theme —“June’s Best Buys Are 
Dairy Foods.” 

This point-of-sale material’s value is in direct 
relationship to its use by dealers and processors in 
their trading areas. To encourage the widest possible 
use of these materials, state, county and other local 
associations continued to remind their members 
through bulletins, other publications and word of 


mouth of their availability. 


Special events of one kind or another were 
planned in connection with the promotion in various 
states. In New Mexico, for example, 20 of the 
state’s 32 counties organized plans which included 
the selection of county princesses to compete for 
the state dairy princess June 19 at Las Cruces. 

The American Dairy Princess, Sandra Sue Stout, 
will step up her activities, appearing in connection 
with local promotions in different parts of the 
country, 


AUTOMATIC CONTROLS FOR 

CLEANING-IN-PLACE 

(Continued from Page 46) 
motely set by a pneumatic impulse. Therefore, if the 
requirements for a given circulating loop dictate 
a given temperature and the requirements for another 
loop dictate a different temperature, the sequencing 
device can actuate solenoid valves which will load 
the pneumatic set mechanism to result in the pro- 
duction of circulating solution of the temperature 
required for the loop being cleaned. 

While it was stated earlier that even on com- 
plex systems the basic instrumentation may be pack- 
aged, it should be understood that the refinements 
probably cannot be packaged. Though the refine- 
ments will fall into patterns as one considers first 
one job and then another, there will be sufficient 
differences so that pre-packaging may not be 
feasible. An integrated system for a particular job 
must be evolved if the full advantages of CIP and 
its associated automatic controls are to be realized. 
With the introduction of CIP valves, the frontiers are 


boundless for the imaginative dairy engineer. Re- 
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gardless of the complexity of the installation, normal 
processing procedures may be outlined. This is a 
job for a dairy engineer. From this outline, the 
necessary circuitry may be devised. With such 
circuitry, selector switches of the multiple pole, 
multiple position type may be used for the various 
processing requirements. For example: Setting a 
selector switch to a given position will open and 


close the necessary valves to allow product to flow 


Fig. 5: Temperature controller including a 
pneumatic set mechanism. Control point 
can be remotely set by a pneumatic impulse. 


from one piece of equipment to another, and at the 
sume time start the transfer pump. No longer will 
it be necessary for the operator to manipulate a 
number of valves to set up a given set of processing 
conditions. The fewer the things the operator has 
to do to set up a given program, the less the likeli- 


he Di rd of error. 


The use of CIP valves also allows the incor- 
poration of a number of electrical interlocks which 
can be distinctly advantageous. For example: By 
using low level probes in storage tanks and electrical 
switches in the CIP valves, systems can be set up 
easily such that it is not possible to initiate cleaning 
until everything is in the proper conditon for clean- 
ing—tanks empty of product and valves properly 
positioned. Conversely, when cleaning, product flow 


cannot be initiated. 


In conclusion, sequencing controllers, tempera- 
ture controllers and valves are available for use in 
automatic CIP systems. While there is a need for 
creative engineering in the field of new instrumenta- 
tion for CIP, the primary need is in the area of 


imaginative system design and application. 
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1 Kusel Tender- 
Heat SPRAY- 
VAT... small, ac- 
tive water capacity 
can be held to de- 
sired temperatures 
for perfect heating 
and cooling. The Kusel 
Model “DL” Forker and 
Agitator with 4 style 
“A” paddles permits 
CREAMING in VAT. 


2 Kusel Vat Unloader 
mounts on Model 
“DL” Forker and Agitator 
to move the curd to the 
outlet without mashing and 
breaking from excessive 
handling and shoveling. 








3 Pump at outlet moves 

curd to... 

4 Hopper of filler — mini- 
mum handling and prop- 

er treatment all the way for 

higher quality cottage cheese 

at lower cost of production. 


Learn more, send for 
FREE BULLETIN 
Engineered and Manufactured by 
KUSEL DAIRY EQUIPMENT CO. 


Dept. A, Watertown, Wisconsin 
Sold by KUSEL and LEADING DISTRIBUTORS 
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EQUIPMENT 
SERVICES 


SUPPLIES 
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Joint Farm- Plant Effort Is 
Needed to Stop Off Flavors 


N OTING THAT weed or feed 


favors and off-flavors due to dirty 
milk with a high bacteria count 
constitute two distinct problems, 
J. E. Mistarz, president of Chicago 
Stainless Equipment Corporation 
told a Milk Sanitarians’ Conference 
at Gainesville, Florida, that the 
first problem will have to be com- 
batted with control at the farm as 


well as with deodorizing equipment 


at the processor's plant, while the 


second problem can only be pre- 
vented or corrected by proper sani- 
tation at the dairy farm. 


There are about eight different 
types of deodorators being manu- 
factured at the present time, Mr. 
Mistarz said. There are three gen- 
eral types of deodorators; these are 
the steam and vacuum combina- 
tion type, the vacuum but no steam 
type, and the vapor pressure type. 


Describing the basic function of 
the vapor pressure type deodorizer, 
Mr. Mistarz said, “The product en- 
trance into the deodorizing cham- 
ber is through a special venturi 
nozzle. As the milk flows through 
this nozzle at high velocity, it 
draws a double amount of milk 
with it from the bottom of the 
cone section and this additional 
amount is carried into a tapered 
nozzle where it quickly loses its 
velocity and is forced up to a de- 
flector plate where it is evenly dis- 
tributed into an umbrella-shaped 
thin spray. 


“By this venturi nozzle entrance, 


the milk, which had _ previously 


been introduced to the spray and 
gas removal chamber, is subjected 
to this spray gas removal action 
three or four times before it is 
withdrawn from the chamber for 
further processing. The amount of 
milk which is in the deodorizing 
chamber at any time is two to three 
gallons, which means that in a 





This is the vapor pressure 
type deodorator to which 
Mr. Mistarz referred. 


process of 1,500 gallons of milk 
per hour, all milk in the deodorator 
is changed in five to seven seconds. 


“We have three methods of re- 
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moving the volatile gases and 
vapors from the entering product. 
The first and most gentle method 
operates on a vapor pressure differ- 
ential method. By creating a cold 
zone area and connecting this to 
the vapor area, this provides veloc- 
ity pressure which causes volatile 
vapors to rush to the cold zone 
where they are cooled, condensed 
and ejected into the atmosphere. 
Additional means are provided to 
add atmospheric air which is 
brought in through an activated 
carbon air filter into the vapor area. 


“The second method is used in 
plants where they have a greater 
problem of weed and feed flavor 
removal. In this, we apply the 
same principle as I have described 
before, except that additional means 
are provided to introduce a larger 
volume of filtered air into the vapor 
chamber, thereby increasing the 
velocity through the escape cham- 
ber to 150-200 feet per second. 
This action makes it possible to re- 
move larger concentrations of less 
volatile and heavier gases without 
increasing milk vapor volume. As 
long as we do not increase the 
volume of milk vapors, we do not 
experience a milk loss. This added 
filtered air introduction into the 
vapor chamber is provided by a 
small % H.P. air exhauster which 
is attached to the lower portion of 
the gas removal tube. 


“The third method is the added 
application of the vacuum system. 
This method was developed, pri- 
marily, for the butter industry and 
for heavier bodied products, such 
as cream for buttermaking, ice 
cream mix, condensed milk or skim 
or other products where higher 
temperature entrance into the vapor 
chamber can be applied and a 
condensing of product or weed and 
feed and cooked flavor removal is 
desired. 

“We use the basic method which 
is the same as described previously, 
but we add a water condenser, 
automatic water control valve, 
water level control and condensate 
removal pump and vacuum pump. 
This added equipment is similar to 
equipment used in other vacuum 
method processes with the excep- 
tion of valves and controls asso- 
ciated with steam.” 
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Holder for Milk Cartons 
\ PLASTIC HOLDER for the 


half gallon milk carton has been 
introduced by Revlon Plastics, Inc. 
The item, called the “Handi-Holder,” 


converts the two quart milk carton 
into a pitcher that can be handled 
easily even by a child. 


It is also designed to catch drip- 
pings from leaky cartons, and pre 
vent wax from collecting on refrig- 
erator shelves. 


Made of rigid polyethylene plastic 
for long life and durability, the 
holder is available in four colors. 


Only recently introduced, the 
manufacturer reports dairies in sev 
eral areas are finding this item to be 
a helpful sales booster when used 
by the salesmen drivers on their 
routes. 
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Automatic Milk 
Retailer 


\ NEW MODEL Ken-Kay 
\utomatic Retailer for milk is now 
being produced by _ Refrigeration 
Engineering Company. Designed 
for outdoor locations, quart and 
half-gallon cartons are conveyed 
and vended in upright position. This 
unit has capacity for 89 cartons on 
the conveyor, and there is adequate 
space for storage of approximately 
200 half-gallons, or 300 quarts. 

Ixterior construction is heavy 
\lcoa aluminum, painted white. The 


oe 
MILK 


24 HOUR 
SELF 


SERVICE 


interior, including the seamless floor, 
is also aluminum. Vending chute 
and slide are of stainless steel. A 
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fluorescent light fixture on the un 
derside of the canopy illuminates the 
vendor at night. 


National Rejectors coin mechan- 
isms which take the customers’ 
change in nickels, dimes, quarters, 
and pennies, are standard equip- 
ment. A Veederoot counter auto 
matically records each sale 


Price of the Automatic Retailer 
is $1,800, shipped ready-to-operate. 
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Tear String Pouch 
\ NEW C-ZIP pouch featuring 


a built-in tear string opening was 
recently introduced by Western 
Waxide Division, Crown Zellerbach 
Corporation. The pouch, which in- 
corporates a tear string imbedded in 
the polyethylene lining makes a 
clean, quick opening. The user tears 
a pre-cut corner and pulls without 
stretching or distortion, the tear 
string does the rest 


\ccording to H ‘| Holbrook, 


director of market development for 
the company, “The pouch is con- 
structed of 25-lb. pouch paper lam 





inated with 7-lb. polyethylene to 
.00035 aluminum foil and coated on 
the foil side with 15-lb. polyethylene. 
During the final poly coating opera- 
tion the tear string is laid down in 
the web. The string does not affect 
the excellent barrier properties of 
the package and the unique process 
can be used on pillow, three seal 
fin and four seal fin type pouches.” 


The C-Zip pouch is a Western- 
Waxide exclusive. Patent applica- 
tions are pending on the process 
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Truck Tanks 


KARI-KOOL truck tanks, cus 
tom built to fit the truck by Dairy 
Equipment Company, feature the 
elliptical shape with a low center of 
gravity and uniform weight distri- 
bution assuring excellent roadabil- 
ity and safe driving. Tanks are 
fabricated from 18.8 stainless steel 
with No. 4 finish inside. All sheets 


run parallel for complete drainage 
and added strength 


The three-compartment cabinet is 
of stainless steel throughout. \ll 





mechanical equipment is mounted 
off the floor for easy, fast cleaning 
\ new seating design assures long 
gasket life and a positive dustproot 
seal. 


The tanks are manufactured in a 
wide variety of sizes, ranging from 
the smallest pick-ups to the largest 
transports. 
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Pumping Station 
An INEXPENSIVE mobile unit 


which will eliminate the need for 
the farmer to carry pails of milk to 
his bulk farm tank, the Girton 
Pumping Station, has been devel- 
oped by Girton Manufacturing 
Company. After each cow is milked, 
her milk may be weighed on a scale 
that can be suspended from the 
pumping station. A foot pedal is 
depressed to raise the self-closing 
tank cover. The milk is poured into 
the strainer, which is fitted with two 
standard size cotton strainer pads, 
and collected in the bottom tank 
From there it is pumped by a % 
h.p. sanitary centrifugal pump, 
through flexible transparent Trans- 
flow tubing or a permanently in- 
stalled glass line to the bulk farm 
cooling tank. 


The company offers two pumping 
station models and three possible 
methods of operation. One model is 





installed with transparent tubing that 
runs the full length of the barn to 
the farm bulk cooling tank (see cut) 
The second model is installed with 
a permanent glass or stainless steel 
line through the barn. A milk inlet 








148 


is placed in the line about every 
30%. A short piece of flexible tubing 
connects the pumping station to 
the milk inlet nearest the 
being milked. 


cCOWs 


There are two variations in this 
installation, according to the CIP 
method used. One way is to sus- 
pend a stainless steel surge tank 
from the ceiling at the end of the 
permanent line which is the greatest 
distance from the farm bulk cooling 
tank. The tank acts as a reservoir 
for receiving and returning the 
wash solution and final rinse water. 
\ fresh water line is connected to 
the surge tank. This line provides 
water for the pre-rinse. The water 
level in the surge tank is automat- 
ically controlled. 

The second way is to install a 
rigid plastic return line from. the 
milkhouse to the end of the milk 
line. Circulate the rinsing and clean- 
ing solutions through this complete 
circuit. In this instance, the surge 
tank is not necessary. 

The unit with the transparent 
tubing milk line is cleaned-in-place 
by circulating rinse and wash solu- 
tions through the pumping station 


and tubing. This operation is done 


in the milkhouse. On each = unit, 
the stainless steel sanitary pump 
used for delivering the milk from 
the pumping station to farm bulk 


cooling tank is adequate for clean 
ing and sanitizing procedure 
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Cart Will Move 
10-Gallon Milk Cans 


\ handy two-wheeled milk can 
cart, the newest product of Mutto 





Manufacturing 
able almost anyone to move a ten 
gallon can with a minimum expend- 


Company, will en 


iture of effort. The hook is merely 
placed under the handle of the milk 
can. When the cart is tilted back, 
the can is ready to move. 

The cart is equipped with ten 
inch wheels with rubber tires and 
permanently lubricated bearings. It 
weighs 16% pounds and is shipped 
in two easily-assembled sections. 
Price is $12 postpaid east of the 
Mississippi and $14 west of the 
Mississippi. 
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Delivery Truck 


Boyertown panel deliv- 


A NEW 


ery body has been developed and 





is available for installation on the 
newly announced Willys flat face 
cowl chassis. The functionally-de- 
signed body provides 164 cubic feet 
of square useable loadspace, in 
creased driver access to loadspace 
and ease of general over-all driver 
operation. Body loadspace dimen- 
sions are: 72” wide and 
00” high. The body is of hi-tensile 
steel construction. 
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long, 63” 


Waste Remover 
\ NEW METHOD in mechan 


ized waste handling converts gat 
hbage, paper, glass, cardboard, cello- 
phane, wax containers and = other 





PULPER EXTRUDER 


waste into a greatly reduced odor- 
less pulp that is semi-dry, easily 
handled and an effective organic 
mulch. 


Called the Conservomatic system, 
it consists of a pulper, a pump and 
an extruder. The pulping unit is 
comprised of a two horsepower 
motor and a tank. The refuse is 
dumped into the tank and a small 
amount of water is automatically 
added to change the waste to a 
greatly reduced liquid pulp 


pulp is 


holes 


The liquid discharged 
through small around = the 
bottom of the tank into a two-inch 
pipe connected to the extruder. If 
the extruder is located some distance 
from the pulper, or if it is located 
on another floor, the liquid pulp is 
pumped into it. Powered by a one 
horsepower motor, the extruder re- 
moves the water and pushes out the 
odorless pulp. The expressed water 
may be recirculated to the pulper or 
it may go into a sewer 


American 





The unit will dispose of 800 
pounds of garbage per hour. A 50- 
pound can of waste requires only 
25 gallons of water, much of which 
is re-used, and converts to pulp in 
about three minutes. 
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Dunking Station 


FHE NEW permanent mounting 
Model 4J dunking station, product 
of Standard Industrial Products 
Company, is now furnished with a 
more conservative decal (see cut) 
\ny Sipco model may be ordered 
“less decals” if desired. Three new 
message signs have been added to 
the line, and besides the standard 





black crinkle or bright polished de 
luxe finishes, units may be ordered 
finished in any color specitied 

The glass-tiber inner-liner sup 
plied with the Model 4J is available 
as a separate item for use in any 
of the company’s jumbo size can- 
nisters, reducing cleaning time and 
effort. 


\n illustrated 
ing all new 


brochure describ 
models is available. 
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Paper Filler Turns Out 
240 Quarts a Minute 
\ NEW milk filler 


and sealer, now built for 


high-speed 
being 
trade by the American 
Can Company, will be available this 
month, the company has announced 
The Canco 300-38 filler can turn out 


the dairy 





up. to 240 Canco fibre quart cartons 
a minute. It also can be furnished 
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hly 





for other Canco carton sizes, with 
outputs of 250 pints, 250 one-third 
quarts or 260 half-pints a minut 


Several new concepts have been 
incorporated into the new filler de- 
sign, enabling the attainment of 
these high speeds, according to the 
company. The new model has 38 
filling valves, compared with 18 on 
Canco’s fastest previous model 
Valve design permits use of plastic 
and rubber materials along with 
stainless steel. The bottom opera 
tion is simplified, with outside rods 
eliminated, providing a clean ap- 
pearance and _ easy-to-clean sur 
faces. Shut-off is provided right at 
the nozzle. Feed can be adjusted 
to handle a flow from nearly any 
direction, and the discharge con 
veyor can be swung in an arc of 
about 180 degrees, providing advan- 
tageous use of available floor space 


Other features include: a new 
device for mechanically opening 
plugs with stainless steel hooks: a 
new closing head; no-ribbon ink 
marker; standard controls to eject 
unopened or mispositioned contain- 
ers and to prevent milk flow when 
no containers are present; use of a 
three h.p. electric motor; weight of 
approximately 8,000) pounds with 
floor space requirement of about 60 
square feet. 
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Ice Cream Containers 


\ wide variety of round paper 
containers with either paper or 
plastic lids, ideal for premium ic¢ 





cream, are available from Lily 
Tulip Cup Corporation. The con- 
tainers offer attractively printed 
brand identification 
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Case Stacker 
SIMPLE IN design, the new 


k:zee-Up Stacker, manufactured by 
the Lathrop-Paulson Company, 
stacks all wooden, metal or wire 
cases from three to seven high, o1 
allows cases to pass through the 
machine singly. It is completely 
adjustable to all case sizes, and 
stacks at any desired speed. 


This compact unit can be installed 
on top of floor in existing lines in 
less than 15 square feet of floor 
space. It requires less than 6-ft 
headroom for low ceiling installa 
tions. Constructed on a heavy chan- 
nel frame, all parts are manufac 
tured of hardened alloy steel with 
anti-friction bearings at points of 
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maximum load. It is operated by 
a 4% h.p., 220 volt, three phase mo- 





tor, and is supported on four ad 
justable ball feet 


No special knowledge or skills are 
required for installation and main 
tenance, the manufacturer claims. It 
is ready for operation when plugged 
into an electrical outlet. Removable 
steel panels facilitate maintenance 
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Bulk Tank Filter 
Hil AVY Il ry filters especially 


designed for high-efficiency, high 
capacity speed requirements of mod 





ern bulk tank handling of milk on 
the farm, have been announced by 
the Guardian Filter Division, Union 
Wadding Company. Patented con 
struction of the new filters provides 
thousands of extra filtering fibers 
The company states the filters will 


remove sediment too fine to be 
seen with the naked eye, with fast- 
wet-out ability proven under field 


conditions. 
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Gas Engine Drive 
for Bulk Milk Tanks 
\ NEW LINE of Solar Milk 


Minder direct expansion bulk milk 
tanks, “The 365 Series,” utilizing re- 
motely installed condensing units 


‘ 
a 





driven by liquid or gas operated 
engines instead of electric motors 
has been announced by Solar Per- 


manent Company, division of U.S 
Industries, Inc. The tanks combine 
an internal combustion engine with 
the standard Milk Minder automatic 
control systems. No more space is 
required than for electric-driven 
condensing units of similar capacity 


Maintenance of proper milk tem 
perature is completely automatic. If 
the temperature rises, a_ thermo 
static control actuates the starter 
which is battery powered for com- 
plete independence from outsid 
power sources. The starter turns 
over the gas engine which drives 
the condensing unit until the tem 
perature is lowered to the proper 
level [Thermostatic controls then 
automatically turn off the engin 
While the engine is in operation, 
the starter converts to an electri 
generator, furnishing any needed 
charge to the battery 
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Peppermint Spiral 
for Ice Cream 


APPETITE and eye appeal may 
be added to plain ice cream with 
Peppermint Spiral, recently devel 
oped by S. Gumpert Company, Ine 
The product adds a thin green line 
to plain ice cream. The sharp con 
trast of the green spiral against 
white creates a novel appearancs 


\ special stabilizer in the product 
prevents “bleeding” of the pepper 
mint green into the finished ice 
cream 


The company offers a_ special 
fountain and window streamer as a 
promotion aid 
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Bulk Pick-up 
Truck Tank 
\ NEWLY DESIGNED bulk 


pick-up truck tank marketed undet 
the trade name of The Challenger 
“R” has recently been introduced by 
the Walker Stainless [Equipment 
Company. According to the manu 


vo" 





facturer, the tank truck is light in 
weight, due to compact design, uss 
of light materials, and elimination 
of skirting and its bracing. A spring 
coil extension cord is used instead 
of a cord reel 


Equipped with a two-compart 
ment, rear-mounted cabinet, the 
unit offers quick accessibility and 
convenience in handling milk lines 
The sanitary cabinet houses milk 
handling lines, 14% inch transflo plas 
tic hose, sanitary fittings, positive 


149 








150 


pump and sanitizer container with 
stainless steel sample dipper. The 
mechanical compartment houses 
motor, reversing switch, coil spring 
power cord, and lightweight end 
opening drawer type plastic sampk 
chest. The doors are lightweight 
plastic with removable rubber gas 
kets and are well insulated. The 
cabinet itself is sturdy, fully in 
sulated, and efficiently arranged. 
The tank is designed for truck or 
trailer mounting. 
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Tachograph Will Record 
7-Days’ Speed, Mileage 
THE TACHOGRAPH, a preci 
sion instrument which records 
vehicle operation in chart form, 
manufactured by the V.D.O. Instru 
ment Company of Frankfurt, Ger 





many and Detroit, Michigan is now 
available exclusively through the na 
tional distribution outlets of Engler 
Instrument Company. 


The device maintains a permanent 
accurate record for uninterrupted 
periods up to seven days of speed, 
mileage and whether the vehicle is 
moving or stopped. 
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Immersion Heating Unit 
\N IMMERSION heater with a 


one-inch NPT screw-in fitting and 
built-in surface mount thermostat 
is available from Electro-Therm, 
Inc. Units are suitable for installa- 
tion in farm tanks or range broilers. 
Designed to simply screw into a 
one-inch pipe flange or reducer 
coupling on any type of tank, Ther- 
malink Model RA is_ especially 
suited for auxiliary usage in areas 
where power companies offer spe 


cial rates for two-element set-ups 


The unit features an integral ther- 
mostat with temperature selection 
for any point between 100 and 180 
degrees. The immersed sheath is 
made of copper and the unit is 
available in single and double-throw 
models from 600 to 3,000 watts. 


Model RA immersion heaters are 
furnished for 118 or 236 volts. AC. 
as standard. Steel or alloy sheath, 
explosion proot boxes, special volt- 
age, wattage and temperature ranges 
can be furnished to specification. 
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Refrigerated Truck Body 
\ MEDIUM temperature ALF- 


Herman body specially designed for 
Pet Milk Company branches around 





the country has recently been com- 


pleted by ALF Body Corporation. 
The body is mounted on a 1958 
White Low-Bed, 3000 series chassis 
and cab. It incorporates the very 
latest drive-on-the-road equipment 
with roof mounted fin coils for 24 
hour refrigeration. 


Body floor is insulated with Arma- 

lite which is covered with a shock 
material, which in turn 
with the heavy gauge 
treadplate steel floor pan. Body is 
equipped with one walk-in door on 
each side and double walk-in doors 
at the rear. 


absorbing 
is covered 


body details are 
from the company. 
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Refrigerated 
available 


Chlorinated Dairy Cleaner 


AN IN-PLACE chlorinated 
cleaner for pipeline, bulk milk hold 
ing tanks, tank trucks and other 
dairy equipment that is also mild 
enough to be used as a manual 
cleaner for utensils has been in 
troduced by Pennsalt Chemicals 
Corporation. The product, called 
Clorital, can be used in spray, cir 
culation, and manual operations. 


Clorital is a highly concentrated. 
low foam cleaner that is effective 
in even the hardest water. It emul- 
sifies fat and rinses easily from 
equipment and lines. Regular use 
of the product also prevents milk 
stone buildups, the company states. 
It comes packed in 350-lb. and 100 
Ib. drums and in 25-lb. reusable 
galvanized pails. 
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Packaged Automatic 
Boiler in Small Sizes 


THE MODEL 5 Powermaster 
packaged automatic boiler, recently 
announced by Orr & Sembower, 
Inc., is constructed in both high 
pressure (150 psi) and low pressure 
designs for both steam or hot water 
service. Initial production for im- 
mediate delivery covers 15, 20 and 
30 h.p. sizes. 


The boiler is equipped with me 
chanical pressure atomizing oil 
burner or partial pre-mixing gas 
burners for burning light oil or any 
commercially available gas _ fuel 
Combination burners for burning 
either oil or gas can be furnished. 
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Electronic programming and 
safety controls are provided, and a 
wide variety of optional accessory 
controls and equipment are avail- 
able to adapt the model 5 Power- 
master to any 1 operating 
application. 
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specific 


All Steel Immersion 
Milk Cooler 


redesigned, the 
Cooler manufac 


COMPLETELY 
Immersion Milk 
tured by Star Pump and Cooler 
Corporation, features all-steel con 
struction and increased ice-making 





capacity, since water level is main 
tained above coils at all times. The 
design of the unit permits placing 
of empty cans in cooler to keep 
water level neck-high regardless of 
milk load. 


Since the new design eliminates 
the top six inches of lift, cans can 
be swing lifted into cooler over the 
26-inch sill 


The cooler is available in 4, 6, 8 
and 12 can sizes. 
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Floor Patch 
and Crack Filler 
\ FAST-SETTING floor patch 


and crack filler is now available 


from Selby, Battersby and Co. 
Known as Filmix, this powdered 
plastic compound dries hard in 
one to two hours with minimum 


shrinkage. 


\Ithough developed originally for 
use by flooring contractors fot 
patching before installation of re- 
silient top flooring, or for filling 
cracks or gaps prior to sanding and 
finishing, additional applications in- 
clude filling cracks in brick, tile 
and plaster and gaps around sinks, 
plumbing, etc. It can also be used 
to patch concrete and set loose tiles. 


The product is mixed with water 
and applied with a putty knife or 
trowel. It dries in one to two hours, 
under normal conditions; fine work 
is finished with sand-paper or steel 
wool. After drying, it can be either 
stained or painted. 


It is available in 10, 25, 50 and 
100 Ib. bags 
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Ball Valves for 


let covers such subjects as bulk 
milk house building requirements, 
floor plans and sanitary require- 
ments and cost comparison on dif- 
ferent cooling methods. 
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scribing and illustrating the com 
pany’s full line of farm tanks, is 
available from the Cherry-Burrell 
Corporation. Construction details of 
each type of tank are shown by 
means of cross-section drawings 
and complete specification § tables 
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sors have been given a new look 
by the Ball Valve Company. The 
flat “plate” or “poppet” has been 
replaced with multiple steel balls 


The two principles on which the 
valves were developed are: (1) gas 
flows freely around a ball, with 
minimum restriction; and (2) a ball 
revolves, seating on a different part 
of its surface with each stroke of 
the piston, providing long wear and 
perfect seating. “BV” ball valves 


free, the manufacturer states. 
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Power Sprayer Offered 
On Rental Basis 
* POWER SPRAYER which 
will discharge up to one gallon of 
disinfecting white paint per minute 
is being offered for farmer rental 
by the Carbola Chemical Company 
Most of the company’s dealers will 
make this sprayer available at a 
daily rental fee of $3.50 per day 
The hydraulic type pump sprayer 
has a 4% h.p. motor, is self-agitating 
and has a 12 gallon capacity. A 
gauge shows the adjustment for 
pressures up to 150 pounds. The 
gun is adjustable to produce a fine 
mist spray for broad coverage or a 
long stream to reach high places. 


will fit into the trunk of an auto- 





mobile. Also available is a hand- 
operated sprayer which rents at 
$1.00 per day. 
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EQUIPMENT — SERVICES — PERSONNEL — ETC. 


To ensure appearance of your ad in a given issue, copy should be in our hands 
by the 12th of the previous month (i.e.: copy in by October 12th for November issue). 


FOR SALE OR EXCHANGE (BUSINESS MACHINERY AND SUPPLIES), WANTED TO BUY, 
BUSINESS OPPORTUNITIES, SALES PROMOTION, ETC. 


lightface, per word........... $ .10 Boldface, per word............ $ .15 

Minimum Charge ................ 2.00 Minimum Charge ................ 3.00 
HELP OR POSITION WANTED 

lightface, per word............ $ .05 Boldface, per word........... $ .10 

Minimum Charge ................ 1.00 Minimum Charge ................ 2.00 
BOX NO., DOMESTIC (additional)...$ .50 BOX NO., FOREIGN (additional)... $1.00 


(In counting the b 
applies also to box numbers.) 
DEADLINE—12th of the month preceding publication. PUBLISHED first of the month. 
No classified advertising will be accepted to run with borders or special spacing. All 
such advertisements are considered “Display” advertising and will be billed at regu- 
lar display advertising rates. (Rates and mechanical requirements on request.) 


PLEASE NOTE CHANGE IN CLOSING DATE FOR CLASSIFIED ADVERTISING. 





of words, please remember to include the address. This 


NOTE: Names and addresses of adver- 
tisers using blind addresses cannot be 
furnished direct from this office. Write’ to 
Box Number (as Mdicated), care of 
American Milk Review 





NOTICE: The publisher disclaims any re- 
sponsibility for the reliability of parties 
advertising in our Classified Opportunities 
Section, or for the truthfulness of state- 
ments made in such advertisements. In 
answering such ads, ask for references 
if parties ore unknown personally, before 
sending money. Our readers are requested 


to assist us in keeping unreliable parties 


from advertising by reporting suspicious 


dealings 


We reserve the right to refuse to accept 
advertisements which we believe are detri- 


mental to the dairy industries. 





EQUIPMENT FOR SALE EQUIPMENT FOR SALE 
FOR SALE: 12 foot refrigerated SPRING SPECIALS— 1,000 gal 


2 Temp Truck Body with mounted lon Cherry-Burrell Model D.P. 
compressor. One compartment for Processing VAT; 5,000 gallon Ar 
Ice Cream, other for Milk. Nearly nold SS Cold Wall TANK; Milk 
new. Write to: SHERBURN Bottle FILLERS, Cemac 14, 28: 
DAIRY, Sherburn, Minnesota. Cherry-Burrell GV-7, 10, 16 and 20; 
6-M-58 Container FILLERS; Canco Model 

No. 15, Model No. 334, Model 75; 
also Mojonnier Dawson '%-gallon 
Pure-Pak and R S-4 Triangle Bag- 
by: Creamery Package all SS 
HTST 7,000 Ibs., York 12,000 Ibs.; 
125-1500 gallon HOMOGENIZ- 
ERS; Stainless Steel Milk Storage 
TANKS, 300, 500, 1,000 and 1,500 
gallon; 150 to 400 gallon Spray Vat 
PASTEURIZERS; 60 gallon Vogt 
and 80 gallon Creamery Package 
Continuous Ice Cream FREEZ- 
ERS; COMPRESSORS, Freon 1% 
to 74% H.P., Ammonia 3 x 3: ICE 
FOR SALE: 9 x 9 York and BUILDERS 40 TL.P. BOILER; 15 
8 x 8 Frick Ammonia COM- Ft. Portable Belt CONV EYOR; 
PRESSORS. 8 x 6 York Booster Hope 2 Spout Sour Cream FIIL- 
COMPRESSOR. 4 x 4 York Self ER: SEPARATORS; CLARI- 
Contained UNITS. 16” x 6” Am- FIERS; Milk Pl MI > te 2 HE 9 
monia RECEIVER with valves. Complete Receiving Room Equip- 
(3) Carrier Cold DEFUSERS 3 ment; R. G. WU right. and A. MH. 
H.P. 25 and 50 H.P. MOTORS, ‘tmold Straitaway Can WASH 
1150 R.P.M. Write to: JOHN F. ERS 8 CPM; Girton and Whippet 


FOR SALE: Cherry-Burrell G- 
100 FILLER. Will fill “%-pints to 
4-gallons. Complete with Alumna- 
Seal Capper—48 MM. Also Power 
Conveyor Chain and Turn Table 
for this filler. Two (2) 8-foot 
Tubular COOLERS. One with 
stainless steel distributor and 
trough. One (1) Ford Ice Cream 
Truck—Cork insulated Dole Am- 
monia Plates—with motor only two 
years old. Write to: WOODSON 
DAIRY, Red Hill, Pennsylvania. 


CARSON, A & Venango Streets, Empty Case WASHERS. “Many 
Philadelphia 34, Pennsylvania. GAr- other _ items. SEN D I SY Ol R 
field 6-2221. 6-M-58 INQL IRIES. WHAT DO YOU 


HAVE FOR SALF? 


plate cooler 
pacity, stainless steel plates. Call 
or write 


Steel 


FOR SALE: 1—Cherry-Burrell P a ae aries 
GV 200-20 Valve Milk FILLER _ WE FLY TO BUY | 
38 mm. 1—Mojonnier FILLER No. Write to: LESTER KEHOE MA- 


125—24 valves—48 mm. 1—Heil 
Bottle WASHER—12 Wide. 1 

Meyer DuMore WASHER 12 
Wide. 1—Cherry-Burrell Bottle 
WASHER Model “E” 8 Wide. 1 

Creamery Package H.T.S.T. 8,000 
Ibs.—54 plates with Taylor controls 
1—Case Chain CONVEYOR W/3 
Power Units. Stands & Track. 1 

90 Can Balance —TANK—Stainless 
Steel. 1—Sweet Water COOLER 

Cherry-Burrell—5 head. 1—Semi- 
\utomatic Twin-Pak banding MA- 
CHINE. All equipment in use at 
present time, but must be removed 
due to enlargement. Write to: 
RAINIER’S DAIRIES, 4. East 
Commerce Street, Bridgeton, New 
Jersey. 6-M-58 


CHINERY CORPORATION, 23 
Congress Street, P. O. Box 82, 
Staten Island 4, New York. 6-M-58 
FOR SALE: Heil Bottle WASH- 
ER, 6 Wide, % pints, squat or tall 
through quarts, square or round, 
up to 60 quarts per minute. Cherry- 
Burrell G-100 FILILER, square or 
round %4-pints through quarts, 10 
valves, equipped with Mid-West 
\lumna-Seal 51 MM Capper heads 
and 51 MM Cherry-Burrell clean 
seal capper heads, 60 quarts per 
minute. 38 gallon stainless bowl 
Both in use, available May 20. 
Write to: RUST’S DAIRY, Sharon, 

Pennsylvania. GIbson 8-1435. 
6-M-58 


American 


EQUIPMENT FOR SALE 

FOR SALE: Cherry-Burrell 2M 
gallon stainless steel insulated Stor- 
age TANK; CP 200 gallon stain- 
less steel PASTEURIZER—Taylor 


Recorder and Stem Thermometer 


2 speed agitator; Damrow stainless 


steel PASTEURIZER—150 gallon 
capacity-adj. agitator motor; Con 
tinental 8 Wide Bottle WASHER 

handle 55m all sizes soaker, wash, 
hot forced spray and rinse; CP 800 
Ib. per hour Press and Cooling 
Plates; North Star Ice Maker, 5 ton 
per 24 hour; DelLaval Farm SEP 
\RATOR and RG Wright COOL- 
ER for small batches of cream; 
CP 5M Ib. coil ice Builder with 


agitator; CP Self Contained 4 x 4 


Ammonia COMPRESSOR; Double 
wash tank TROUGH; Pipe Racks; 
Can Racks, Can Rinser; 2 Steam 
fed fan type HEATERS;: York 
2 section, 30M Ib. ca- 


Robert Frick, TILTON 
DAIRY FARMS, 110 Mt. Pleasant 
Avenue, Newark, New 


Jersey. 
HUmboldt 2-5100. 


6-M-58 


FOR SALE: 6’ Harris Stainless 
PAN, Single Effect, Built 
1948 complete with all accessories 


. . . $5,000.00. 1—2,000 Gallon Model 
CGD Manton-Gaulin HOMOGEN- 
IZER, 60 H.P. Motor .. 


. $2,500.00. 
1—2,000 Gallon Model CGC Man- 
ton-Gaulin HOMOGENIZER, 60 
H.P. Motor . . . $1,000.00. Write 
to: EASTERN DAIRY EQUIP- 
MENT COMPANY, INC., P. O. 
BOX 116, WOODSIDE 77, NEW 
YORK. 6-M-58 


FOR SALE: USED WOODEN 
CASES: 20 squat square %4-pints. 24 
tall square %4-pints. 20 square pints 
12 square quarts. 20 paper quarts. 
20 cottage cheese jars. USED 
WIRE CASES: 30 tall square %- 
pints. 12 square quarts. 12 square 
cream top quarts. USED AILUM- 
INUM CASES: 20 square pints. All 
Wooden Cases can be overbranded 
with your name. Write to: STU- 
ART W. JOHNSON & COM- 
PANY, Lake Geneva, Wisconsin. 

6-M-58 
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"EQUIPMENT FOR SALE 


EQUIPMENT FOR SALE 


EQUIPMENT FOR SALE 


FOR BUTTER PATTIES FOR SALE: Lathrop-Paulson FOR SALE: 60 gallon and 300 
WAXED U-BOARDS, 6” = 1534”, stainless steel oblong WW eigh gallon Vogts 192 SEPARATORS, 
16 point double white, $9.00 per TANK, capacity 750 pounds, with 188 CLARIFIERS. Westphalia 
thousand or 51%” x 634”, $3.00 per receiving tank 1,700 pound capacity. SEPARATORS. Morpac _ Butter 
thousand. Samples cheerfully sent \ rite to. M¢ D< INALD COC )P- Wrappers. ie Vacreators. Used 
upon request. Write to: BORAX ERATIVE DAIRY COMPANY, Gear Head MOTORS. Popsicle 


PAPER PRODUCTS COMPANY, 
350 East 182nd Street, Bronx 57, 
New York. 6-M-58 


617 Lewis Street, Flint, Michigan. 


Used Receiving 
1.000 lb. Toledo 
500 lb. Weigh CAN; 


FOR SALE 
Room Equipment. 


Dial SCALE: 


tank, molds, stick holders, etc. 25 
ton Atmospheric Condenser. Walk- 
In Lox with water cooled Com- 
pressor and Blower. 2,000 gallon 


>. : op CDG HOMO. Write to: CEN- 
bye vive eitomatne for alg, 800 Ib. C.P. Drop TANK. In excel-  TRAL WEST, Box 222, Mokena, 
mM. 0 ee ee lent condition, complete with Light- Illinois. Phone Kellogg 2-2644 
and pint glass Jars with cappers. ning Agitator. $1,000.00. Used 300 s. g = 3-58 
Excellent condition. $500.00 F.O.B. lb. Weigh CAN and 500 Ib. Drop eee 
PRODUCTS COMPANY, Rock TANK. Good condition. $250.00. FOR SALE: 1—162 Can Mill 
PRODUCTS COMPANY, Roch-  \ rite to: LAWSON MILK COM ington Milk Truck Bed. New on 
ester, New York. 6-M-58 


BOILERS—HIGH PRESSURE. 
We carry a large selection of 
ASME National Board high pres- 
sure boilers, gas, oil and coal fired, 
ranging from 10 to 1,000 h.p. Each 
guaranteed in excellent condition. 
Sale sheet and complete data sent 
upon request. Write to WABASH 


PANY, 210 Broadway Kast, Cuya- 
hoga Falls, Ohio \ttention: Wil- 
liam List. 6-M-58 


FOR SALE: Dairy Jobbing Busi- 
ness, with a complete line of Dairy 
Equipment and Supplies. Servicing 
Pennsylvania and New York. For 
Information write to 30x 79, 

6-M-58 


November 15, 1956. [excellent Con- 
dition. 1—110 Can Leadbelt Milk 
Truck Bed. Good Condition. Write 
to: COLLIER’S DAIRY PROD 
cio, 420 S&S Spring »treet, Perry- 
ville, Missouri. 6-M-58 

FOR SALE: Cherry-Burrell 
Paper FILLER for Canco cartons 
for sale immediately. Three years 
























— POWER EQUIPMENT COM- KOR SALE: Good used equip old. Replaced by larger filler. Best 
PANY, 9750 Skokie Blvd., Chicago, ment for all types of Milk Plants offer. Write to: PRAIRIE VIEW 

M (Skokie), Illinois. 6-M-58 Tell us what you need. Will send DAIRY COMPANY, 5001 Olcott 

. late list of available items with Avenue, East Chicago, Indiana 

FOR SALE 2 International prices. W rite to: OTTO BI EF ELD 6-M-58 

oh L160's. 1—International LI80. I— COMPANY, Watertown, Wiscon- FOR SALE: 2,500 gallon S.S 
Chevrolet——2_ ton. International Sin. 6-M-58 Farm Pick-Up TANK, converted 

= Metros. Trucks are equipped with FOR SALE: (1) 2,000 and (1) June 1955 S. A. Trailer or truck 

pte insulated van bodies with refrigera- 2,500 gallon Farm Pickup TRAIL- mounting. Meets all New York State 

" tion for hauling MILK, MEATS, ER excellent condition. Also Specifications . $6,000.00. Write 
etc. Contact BERMAN SALES transport TANK. Write to: HACK- to: DAIRYCRAFT SUPPLY 

h COMPANY, 925 N. Godfrey Street, KTT TANK COMPANY, 1400 COMPANY, 25-36 Jackson Avenue, 

00 Allentown, Pennsylvania. Tele- Kansas Avenue, Kansas City, Kan Long Island City 1, New York 

nee phone—H Emlock 3-5266. 6-M-58 sas. MAyfair 1-2363. 6-M-58 6-M-58 

on 
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n- — KIND THAT 


DESIGNED TO 


50 mone 8 ) LOW COST...RE-USABLE 
€ a 66 as FITTINGS 
. mS CENTRAL . ) LEAK-PREVENTING 


N a: ! CONSTANTLY NEOPRENE GASKET for Sanitary Fittings 


: PROVIDES. Check these SNAP TIVE Aduantages 
“4 ae Tight joints, no leaks, no shrinkage Time-saving, easy to assemble 


Self-centering 

No sticking to fittings 
Eliminate line blocks 

Help overcome line vibrations 


Sanitary, unaffected by heat or fats 


; Sem CENTRAL COLD 
| SS BRS at) 


Non-porous, no seams or crevices 
Odorless, polished surfaces, easily cleaned 


Withstand sterilization Long life, use over and over 








I 
' . i vailable for 1”, 1%", 2”, 2%" and 3” fittings. 
lle Phone: SUperior 7-1548 Packed 0 to roared Order through your dairy supply house. 
4 SO. WATER MARKET PERILS MOLE coum Culler te fom ROLLE THE HAYNES MANUFACTURING CO. 
8 PLANT 709 Woodland Avenue Cleveland 15, Ohio 
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EQUIPMENT FOR SALE 


FOR SALE: 40 H.P. Leffel 
BOILER; two 4 x 4 Frick COM- 
PRESSORS; 50 gallon Wire 
CASES (4 each); 4,000 new gallon 
JUGS with wire handles—lettered; 
1 Ton Aluminum FOIL. Some other 
equipment and supplies. Dairy has 
been sold and all equipment must 
be moved—no reasonable offer re- 
fused. Write to: FREAR DAIRY, 
Dover, Delaware. Phone 5704. 


: 6-M-58 
FOR SALE: 300 30-'% pint round 
Wire CASES. 50 24-% pint tall 


square Wire CASES. 50 20 pint 
round Wire CASES. 50 20 square 
pint United Wire CASES. 200 
20-% pint round compact Wiire 
CASES. 40 12 YT square quart 
Barker Wire CASES. 300 24-% 
pint square Quirk & Cumberland 
Wood CASES. 200 20 square pint 
Cumberland Wood CASES, never 
used. 1,500 12 T square quart 
Quirk Wood CASES, like new. 50 
20-% pint square squat Cumber 
land Wood CASES, never used. 35 
gross 56MM _= square pint BOT- 
TLES. 200 gross 48MM % gallon 
oblong BOTTLES. 15 gross 48MM 
square pint BOTTLES, blown let- 
tered. 35 gross 56MM gallon 
square BOTTLES. 40 gross 56MM 
T square quart BOTTLES. 40 
M % pint round BOT- 
TLES. 1 each Fort Wayne gallon 
hand FILLER, tills 3 gallons at 
once. \ll W ood 
branded by us. Write or telephone: 
IDEAL DAIRY SUPPLIES, 4933 
W. Fullerton Avenue, Chicago, IIl- 
inois. Telephone NAtional 2-4652. 

6-M-58 


gross 56M 


Cases can be 


EQUIPMENT FOR SALE 


FOR SALE: Complete 10 H.P. 
Self-Contained 4 x 4 York COM- 
PRESSOR, and 1 Ton Vilter Snow 
Machine. Write to: ROBERDS’ 
DAIRY, 2500 Tennessee Avenue, 
Savannah, Georgia. 6-M-58 


FOR SALE—Wire CASES for 6 
oblong half gallons, 12 quarts, 20 
pints, 20 squat half-pints, and 20 
quart Seal-King paper squeeze type. 
Write to: MCDONALD COOP- 
ERATIVE DAIRY COMPANY, 
Flint, Michigan. 6-M-58 


FOR SALE: Custard King Ma 
chine, Carvel manufactured, re- 
frigerated unit for mix _ storage. 
Write to: GILBEN, 383 Hempstead 
Turnpike, West Hempstead, New 
York. IV 1-7630. 6-M-58 


BARGAINS FOR SALE- 
The RUDERMAN MACHINERY 
EXCHANGE of Gouverneur, N. Y., 
one of the largest diversified Ma- 
chinery and Equipment Dealers in 
America, can furnish you with all 
your needs in modern ICE CREAM 
and MILK AND MILK PROD- 
UCTS PLANT EQUIPMENT. 
ELECTRICAL EQUIPMENT of 
every description also available. 


Our PRICES ARE RIGHT . 
but a fraction of the original cost. 
Write, wire or phone your needs. 
Full information and prices will be 
promptly supplied. 

THE RUDERMAN 
MACHINERY EXCHANGE 
80 West Main Gouverneur, N. Y. 
Phone: 333-334 


- EQUIPMENT FOR SALE 


FOR SALE: Heil—2,850 Gallon 
Truck TANK. FRUEHAUF 
3,590 Gallon Truck TANK. AMER- 
ICAN—42” x 120% Double Drum 
DRYER. BUFFALO—42” x 90” 
Double Drum DRYER. Buffalo 
42” x 72” Double Drum DRYER. 
MOJONNIER 6’ Dia. Vacuum 
PAN. ROGERS—¥ Dia. Vacuum 
PAN. BUFFALO 6.5-29-D 
EVAPORATOR. SEND US 
YOUR INQUIRIES and OFFER 
INGS. Write to: PERRY EQUIP- 
MENT CORPORATION, 1409 N 


6th Street, Philadelphia 22, Penn- 
sylvania. POplar 3-3505. 6-M-58 
NOVELTY BOXES Stock 


sizes for sandwiches, pops, suckers, 
cups and cones. Also 4 Paks for 
sandwiches and bars. QUALITY 
PRICE and SERVICE-PAPER- 
PAK, INC., 712 Jefferson Avenue, 
Buffalo 4, New York. Madison 0340. 
6-M-58 

MOTOR, SHEAVES, PLUNG 
ERS, BELTS and STARTER for 
motor taken from 800 K Manton 
Gaulin Homogenizer when con 
verted to larger size. 30 H. P. motor 
G.E. 220/440 volts, type “K". Write 
to ASHLAND SANITARY 
MILK COMPANY, Ashland, Ken- 


tucky. 6-M-58 


FOR SALK 6 Wide Girton . 
pint to quart Soaker WASHER 
Very good condition. 2,000 |b./hr 
Electro Pure Short Time PAS- 
TEURIZER, good condition. Has 
York Plates. Write to HADLEY 
FARMS DAIRY, Gaithersburg, 
Maryland. Gaithersburg 762 W or J. 

6-M-58 





FOR SALE: Butlovac 72” Double —— FOR SALE: 1—A.P. Mojonnier 
Roll DRYER, stainless steel hood, USED EQUIPMENT FOR Dawson Paper FILLER. Receiving 
troughs. Very reasonable. Write te Wide Cherry- equipment consisting of a Fair 
to: SPINK COUNTY DAIRIES, Burrell Bottke WASHER. 1 bank-Morse overhead suspension 
Redtield, South Dakota. 6-M-58 Lathrop-Paulson Can WASHER. SCALE, 2 R. G. Wright S.S. Weigh 


1—-Lathrop-Paulson Milk Receiving 
Toledo Scale. 1—29 


FOR SALE: 1—300 gallon Man- Outtlit with 
ton-Gaulin HOMOGENIZER, $700. Plate 
1—6,000 Ib. DeLaval Clarifier, $400. 3—-27 Can 
1—CP 80 quart Batch Freezer Am- 
monia, $350. 1—3000 gallon York 
Storage TANK, $2,750. 2—300 gal rell 
lon CP stainless steel PASTEUR- Burrell 
IZERS, in good condition, $750 each l 
FOB Brooklyn. Write to: TOLINS B 
& COMPANY, 105 Hudson Street, 
New York 13, New York. 6-M-58 


Binghamton, 


Cherry-Burrell 
< Stainless steel 
TEURIZERS 75 Gallon Round 
PASTEURIZER. 
HEATER. 

FILLER 
King Zero 
\mmonia. 


NER’S, INC., 


TANKS, 1 receiving TANK and 
25BB Waukesha PUMP. Write to 
CHESTER CITY DAIRY, Chest 


er, Illinois. 6-M-58 


FOR SALE: Model 125 CGD 
Manton-Gaulin HOMOGENIZER. 


COOLER. 
PAS- 


Cherry-Bur- 
G-70 Cherry- 


Water Pumps Rebuilt and in Excellent Condition. 
Builder No. 408 Guaranteed. Write to: OHIO 
Write to: RUTT- CREAMERY SUPPLY COM- 
17-19 Carroll Street, PANY, 701 Woodland Avenue, 
York. 6-M-58 Cleveland 15, Ohio. 6-M-58 








NUMBERED BLENDS HELP END ‘PHAGE’ 


Bacteriophage and other problems in the pro- 
duction of buttermilk, cheddar 
cheese and cottage cheese are 
eliminated by the regular rotation 
of numbered blends of culture. 
Two proved plans help prevent 
“slow starters,’ eliminate lost 
batches, save time and speed 
production. Write for details. 





THE DAIRY LABORATORIES 


2300 Locust Street, Philadelphia 3, Pa. 
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And to be sure of that 
good, rich, old-fashioned 
flavor EVERY DAY... 
use CHUMLEA'S New 
and Original CHURN 
FLAVOR Starter Activa- 
tor. 


Free Sample Upon Request 


2 LABORATORIES 


LEBANON, INDIANA 
Write No. 154b on Reader Service Card — Page 159 
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EQUIPMENT FOR SALE 


FOR SALE Model © EX- 
CELL-O Automatic FILLER for 
half-gallon Pure-Pak straight side 
containers. Fine condition, only 
two years old. $3,20000. Write to: 
Box 91, 6-M-58 


FOR SALE: United Wire 
CASES quarts and half pints $1.25, 
also Wood; 2,100 gallon Heil tank 
on semi trailer $1,800.00. Cherry- 
Burrell 200 gallon PASTEURIZER 
stainless steel in and out $400.00. 
Vilter 4% x 3% self contained 
Freon 15 H.P. Motor $600.00. 
Cherry-Burrell 40-60 Continuous 
FREEZER $500.00. 40M_ two 
quart Ice Cream CARTONS $12.00 
Liquidating plants all the ‘ine. 
Write us what you need. GORDON 
EQUIPMENT COMPANY, 6530 
West Jefferson, Detroit 17, Mich- 
igan. 6-M-58 


FOR SALE: Used Equipment: 
COMPRESSOR FOR SALE: 15 
Ton 2-Cylinder Lipman, with 4 
cylinder International Harvester 
gas engine Excellent condition. 
$500.00 total for both. Write to: 
ALLVINE DAIRY, Kansas City, 
Kansas. 6-M-58 


FOR SALE: Coil PANS, stain- 
less steel 5’ and 6’ pans all in good 


condition. Write to: HIENSZEY 
COMPANY, Watertown, Wiscon- 
sin. 6-M-58 


FOR SALE: Used Double Effect 
EVAPORATOR complete. Capa 
city 13,000 Ibs./hr. skim milk solids 
condensing to 42% solids. Includes 
milk preheater with circulating 
pump. Available tirst week in June. 
May be seen operating. Write to: 


HENSZEY COMPANY, Water- 
town, Wisconsin 6-M-58 

FOR SALE: DOUBLE EF- 
FECT EVAPORATOR — stainless 


steel—used. Capacity 12,000 Ibs. of 
feed per hour at 42% total solids. 
High or low heat, two. stainless 
steel Hotwells, withdrawal pump 
with variable speed drive, conden- 
sate pumps, condenser and evac- 


tor. Available immediately. Write 
to: HENSZEY COMPANY, Wa 
tertown, Wisconsin. 6-M-58 


FOR SALE: Used squat square 
48 MM half pints and quarts. Write 
to: BARNETT AND COMPANY, 
825 So. Meridian Street, Indianap- 
olis, Indiana. 6-M-58 


FOR SALE: BUFLOVAK No. 
750 Spray DRYER, Stainless 
Steel, Purchased New 1952. 55 can 
Cherry-Burrell Spray VAT, Stain- 
less Steel. Write to: PRATTS- 
BURG CREAMERY COMPANY, 
INC., 155-25 Styler Road, Jamaica 
33, New York. 6-M-58 





EQUIPMENT FOR SALE 


“FOR SALE—One 2,300 gallon 
certified standard bulk milk pickup 
TANK complete with pump—ice 
cream cabinet compressor. This 
unit only 1% years old. Write to: 
ROCHESTER DAIRY COOP- 
ERATIVE, Rochester, Minnesota.” 

6-M-58 


FOR SALE: Emery-Thompson 
FREEZER, Size 20, No. 16950, in 
\-1 condition. Write to: NOAH 
N. ZIMMERMAN, Ephrata, R.D. 
3, Lancaster County, Pennsylvania. 

0 M-58 


FOR SALE: 1,850 Gallon Certi- 
fied Bulk Pickup TANK, on 1956 
F-750 De Luxe Cab, 65 gallon gas 
storage, extra set rear tires, other 
extras. Good Condition. Write to: 
GARTH Q. CHARBENEAU, 6800 
Norman Road, Jeddo, Michigan. 
JEddo 2564. 6-M-58 


FOR SALE: One Manton-Gaulin 
HOMOGENIZER, 300 gallon per 
hour, Model No. 300 CGD, good 
condition; One Mojonnier-Dawson 
Pure-Pak FILLER with clamping 
jaw, Model A-P Serial No. 1450 
automatic, three years old, excellent 
condition; one 60 G.P.H Vogt 
FREEZER, Model JRV, C-B fruit 
feeder, C-B ripple pump. Write to 
HANNIBAL QUALITY DAIRY, 
INC., 1248 Lyon Street, Hannibal, 


Missouri. 6-M-58 
FOR S ALE: Seven Wide \4-gal 
lon to %-pint Cherry-Burrell Soak 
er Type WASHER —17 feet long 
55 to 60 ',-gallons per minute. 


Good condition. $1,900.00. Can be 
seen. Now in use. Replacing with 
larger unit. Write to: RUETER’S 
DAIRY COMPANY, INC., 9834 
So. Kedzie Avenue, Evergreen Park 
42, Illinois. 6-M-58 


GOOD EQUIPMENT FOR 
SALE:1—200 gallon Steriline stain- 
less steel in and out PASTEUR 
IZER; 1—200 gallon Damrow round 
PASTEURIZER stainless steel in- 
side; 1—Model DA Mojonnier Daw- 
son Paper Bottle FILLER; 1—Left 
hand Model D-10 Pfaudler FILLER 
for 56 MM; 1—Triangle Bagby 
FILLER, Model R-15 for filling 
Seal-Kings; ] DeLaval No 166 
CLARIFIER and = 1—200 gallon 
Cheese VAT stainless steel inside— 
painted outside. Write to: WELSH 
kKARMS, INC., Long Valley, New 


Jersey. 6-M-58 


PLUNGER SEALS FOR HO- 
MOGENIZERS!!! New low prices 
for leather seals for C.P. & M.G. 
Homogenizers. Write to: STUART 
W. JOHNSON & COMPANY, 611 
Main Street, Lake Geneva, Wis- 
consin. 6-M-58 





EQUIPMENT FOR SALE 


FOR SALE:—THE PRICE IS 
RIGHT 2,000 gallon Vertical 
Storage TANK; 1,000 gallon Pfaud- 
ler Refrigerated Storage TANKS; 
400 gallon Pfaudler Horizontal Stor 
age TANK; 2, 850 gallon Heil S.S 
in and out Trailer TANKS, (can 
be converted to bulk pickup); 3,500 
gallon Trailer TANK; 3,200 gallon 
converted Truck Tank for inside 
storage; 36% x 120% American, 
42” x 120” American, 42” x 90” 
Butlovak, 32% x 72”  Butlovak, 
Double Roll Dryers; Mojonnier 35 
gallon S.S. Processing Kettle; 36” 
Rogers, 48” Mojonnier, 72” Rogers, 
Vacuum Pans; Rogers Vacuum De- 
oderizers 15,000 Ib./hr.; Mojonnier 
and Harris 24,000 Ib./hr. Milk Pre- 
heaters with controls; CP Full 
Flow Plate EXCHANGER, 8&8 
plates in three sections; (2) 
1000 G.P.H. HOMOGENIZERS, 
Creamery Package and  Cherry- 
Burrell; 125 G.P.H. Manton 
Gaulin, 2 stage HOMOGENIZ 
ER; Chester Cabinet Cooler with 
4 double sections. Many additional 
pieces. Write to: BEST EQUIP 
MENT COMPANY, 1737 Howard 
Street, Chicago 26, Illinois \M- 
bassador 2-1452. 6-M-58 


FOR SALE: Canco’ Cherry 
Model CC FILLE R—25 quarts—45 
pints and smaller per minute—Auto 
matic infeed and discharge. Serial 


No. 317. Used les than one year 
and in new condition. Write to 
KENTUCKY PREFORMING 


COMPANY, 215 South %th Street, 
Louisville 2, Kentucky 6-M-58 


FOR SALE: 1,700 gallon Heil 
Farm Pickup on 1957 GMC—450 
14,000 miles. Excellent condition 
Write to: EARL F. RICH, 2029 So 
Erie, Wichita, Kansas 6-M-58 


FOR SALE: Wire CASES 
United 608-2 for tall quarts and 
half pints tall or squat $1.25 each 
Metal Ice Cream CANS 5 or 2! 
gallon $1.00. Mills FREEZER with 
Compressor 5 gallon $200.00. We 
buy, sell and trade. Write us what 
you need. Write to: GORDON 
EQUIPMENT COMPANY, 6530 
W. Jefferson, Detroit 17, Michigan 

6-M-58 





BUSINESS OPPORTUNITIES 


FOR SALE: Dairy Farm, con- 
taining 80 acres irrigated land, 80 
cows milked in modern parlor barn, 
processing plant which bottles milk 
for 6 retail routes, 1 wholesale 
route; located 50 miles from Denver, 
Colorado. All buildings are modern, 
all or part for sale. For more in 
formation, write to Box 82. 6-M-58 














MAKE YOUR BRAND NAME GREAT IN ‘58 
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TRUCKS FOR SALE 


USED DIVCOS: Immediate De- 
livery. Fully reconditioned and 
guaranteed—some in “as is” condi- 
tion. Most models 1947 and later. 
ALSO OTHER MAKES, IN- 
CLUDING PANELS. Write or 
phone for complete listing. Write 
to: DETROIT DIVCO TRUCK 
SALES, INC., 10340 Grand River, 
Detroit 4, Michigan. WEbster 
3-0900. 6-M-58 


THREE TRUCKS: 3%-Ton 1950 
Chevrolets. Custom-Built bodies 
with Ice Cream Cabinets. $400.00 
each. Write to: ALLVINE DAIRY, 
Kansas City, Kansas. 6-M-58 





EQUIPMENT WANTED 


“WANTED: Fully refrigerated 
Ice Cream TRAILERS. Capacity 
3,000 gallons or over. Must have 
self-contained units on truck. Send 
photo, full description, age and 
price. Write to: Box 84. 6-M-58 


WANTED TO BUY: Used SEP 


ARATORS, CLARIFIERS, PAS 
TEURIZERS, Paper FILLERS, 
Positive PUMPS, Case WASH- 


ERS, HOMOGENIZERS, and 
other used dairy plant equipment. 
Please give full particulars in first 
letter. Write to: Box 87. 6-M-58 


WANTED: Good Used Wire or 
Wood CASES. Write to: Box 90. 
6-M-58 


WANTED: Milk Storage TANK, 
500 gallon, with refrigerating coil, 
controls and agitator. Write to: 
CRITIC’S Rochester 9, New York. 

6-M-58 


WANTED: Good Used 28 Valve 
left hand Cemac FILLER with or 


without cappers. Write to: Box 81. 
6-M-58 

WANTED TO BUY: 2—150 or 
200 gallon matching all stainless 


PASTEURIZERS. 1—Chester 
Jensen VACUUMIZER. 2—1,000 
gallon Holding TANKS. 1—Com- 
\ few used MOTORS from 1 to 3 
H. P.—3 phase. All equipment must 
be in very good condition and rea 
sonably priced. Write to: ROTHE’S 
DAIRY, Wolf Point, Montana. 
6-M-58 
WANTED TO BUY: USED 
EX-CELL-O PURE-PAK HALF- 
GALLON Forming and_ Filling 
Machine. State Model Number, age, 
and condition. Write to: Box 85. 
6-M-58 
WANTED TO BUY: 1,200 gal- 
lon HOMOGENIZER, must be 


late model and in good condition. 





Write to: SPINK COUNTY 
DAIRIES, Redfield, South Dakota. 
6-M-58 

SUPPLIES 


Labels and tapes for egg packers. 
Write for samples and new low 
prices. Write to: ELMAN LA- 
BELS, INC., 1112 14th Street N.W., 
Washington 5, D. C. 6-M-58 
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HELP WANTED 

REPRESENTATIVE WANT- 
ED—Sales Representative for lead- 
ing manufacturer of milk cases and 
other dairy equipment with jobber 
and dairy contacts, to cover the 
New England States, New York, 
New Jersey, Pennsylvania and Vir- 
ginia. Must have experience. List 
qualifications and references in let- 
ter of application. Will arrange for 
interview with qualified applicant. 
Write to: Box 95. 6-M-58 


WANTED: RETAIL-WHOLE. 
SALE MANAGER to increase prof- 
itable sales. Reduce collection ratio. 
Maintain high personnel and service 
standards. PLANT MANAGER to 
get most production at lowest cost 
at our quality standards. Ambition, 
attitude, and intelligence most im- 
portant. Experience outside Milk 
Business may be acceptable. Long 
established independent, 500 cans 
per day. Southern New England 
operation, expanding. Give full de- 
tails, ideas, salary requirements, ex- 
perience, education in first letter. 
Write to: Box 83. 6-M-58 


SALES REPRESENTATIVE 
WANTED: New factory will open 
up territories soon on quality can- 
dies and bracers for Ice Cream 
trade; also peanut granules and pea- 
nut crunch; applicant must come 
well recommended and command 
respect of trade and have following 


already established. Write to: 
NOVELTY PEANUT COM- 
PANY, 1409 S. Ervay, Dallas, 
Texas. 6-M-58 


AN EXCEPTIONAL OPPOR- 
TUNITY. Unlimited possibilities 
for a man of outstanding capabil- 
ities to become Manager of a very 
successful independent Milk and 
Ice Cream Company. Option to 
buy into the organization. Write 
in detail regarding previous experi- 
ence, family status, personal habits, 
age, previous salary status. Enclose 
photo. All replies confidential. 
Write to: Box 76. 6-M-58 


“Available in 30 to 60 days, Man- 
agerial or Staff duties, well ex- 
perienced in manufactured milk 
products—concentrates, ice cream, 
evap. powder. Familiar with layout. 
installation problems.” Write to: 
Box 77. 6-M-58 


General Maintenance Man: Must 
have knowledge of refrigeration, 
boilers and Milk Plant machinery. 
Good wages to right man. Write 
to: FAIRVIEW FARMS, 5200 
N. E. Sacramento Street, Portland 
13, Oregon. 6-M-58 

WANTED—Manufacturer’s agent 
to sell bulk milk COOLERS in the 
states of Pennsylvania and Texas. 
Opportunity for big commissions in 
market which is rapidly switching 
to bulk milk cooling. First line com- 
pany with 50 years’ experience mak- 
ing equipment for the Food and 
Dairy Industry. Many exclusive fea- 
tures offered by no other competi- 
tive tank. Full time sales oppor- 
tunity for right man. Give complete 
background, experience, photo and 
other lines handled. Write to: Box 
\-48. 6-M-58 


American 


HELP WANTED 


MANUFACTURER’S REPRE- 
SENTATIVES CALLING ON 
DAIRIES-—Sell the Norris Home 
Dairy Bar to your customers. Lib- 
eral commissions. Tremendous 
growth well under way. Several 
territories open June 1. Write giv- 
ing present lines handled, territory 
covered. Write to: NORRIS DIS- 
PENSERS, INC., 2720 Lyndale 
Avenue, South, Minneapolis 8, Minn. 

REPRESENTATIVE WANT- 
ED: A reliable manufacturer selling 
nationally to the Dairy and Ice 
Cream Industry is desirous of add- 
ing a few men in valuable and pro- 
ductive open territories. These men 
should know the industry and pos 
sibly have another line which they 
are now selling to his trade. If 
you are in a position to extensively 
cover your territory with an out- 
standing line already established 
and well known—here is an unusual 
opportunity to substantially in- 
crease your earnings. Write fully, 
stating experience, lines handled and 
territory covered. All replies con 
fidential. Write to: Box 86. 6-M-58 

SALES REPRESENTATIVE: 
Nationally known Manufacturer 
has immediate and excellent oppor- 
tunity for Sales Representative in 
protected territories of Ohio, Wis 
consin and lowa, to sell established 
customers and increase volume to 
the Dairy and Ice Cream trade. 
Write fully, stating experience, lines 
handled and territory covered. 
Write to: Box 8&8. 6-M-58 

DISTRICT SALES MANA- 
GER—BULK MILK COOLERS— 
NATIONALLY KNOWN MAN- 
UFACTURER OF ICE BULK 
COOLERS NEEDS MEN TO 
COVER TERRITORIES IN 
NEW YORK STATE, WEST- 
ERN PENNSYLVANIA AND 
OHIO. THESE ARE THE BEST 
POTENTIAL SALES AREAS 
IN THE COUNTRY. FOR MEN 
WHO WILL REALLY WORK, 
OUR PROPOSITION WILL 
PROVIDE A MUCH BETTER 
THAN AVERAGE INCOME. 
WRITE US IN CONFIDENCE 
ALL ABOUT YOURSELF—EX- 
PERIENCE, AGE, MARITAL 
STATUS, CAR, ETC. WRITE 
TO: BOX 89. 6-M-58 

RESEARCH AND PRODUCT 
DEVELOPMENT—Expanding re- 
search organization needs a Project 
Leader for independent research in 
the dairy foods field. Master’s De 
gree in dairy or technology, 
two or three years’ experience in 
a research laboratory preferred. All 
Benefits including profit sharing- 
retirement plan. Relocation at com- 
pany expense to Omaha, Nebraska. 
For an interview send a complete 
resume of education, experience to: 
rank X. Walsh, Personnel Super- 
visor, FAIRMONT FOODS COM 
PANY, General Offices, Omaha 1, 


food 


Nebraska. 6-M-58 

MILK BOTTLE SALESMEN 
to sell closely associated item to 
Milk Plants on commission basis. 
Large dollar volume potential. 


When replying give full details re- 
garding present connection. Write 
to: Box 80. 6-M-58 


Milk Review and Milk Plant Monthly 
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WANTED 
WANTED TO BUY: Skimmilk 


and surplus milk in tank lots; return 
cream and milk handling equipment, 
have for sale or rent transportation 
tanks for milk. Write to: HENRY 
GALLAGHER, 329 East Diamond 
Avenue, Hazleton, Pennsylvania. 
6-M-58 





FOR SALE 


POSITION WANTED 


POSITION WANTED \s 
Plant Manager or Production Super- 
intendent; by man with many years 
of diversified experience. Has Dairy 
School training, mechanical abilities, 
working knowledge of milk con- 
trol agencies, office and bookkeep- 
ing. Top level experience in general 
management and personnel. Proved 
ability in maintaining a high quality 


SERVICES 


COST REDUCTION — FLEET 
AND DELIVERY INQUIRIES 
INVITED. R. P. BOWLER AS- 
SOCIATES, INC. TRANSPOR- 
TATION CONSULTANTS, 2279 
HEMPSTEAD TURNPIKE, 
EAST MEADOW, LONG IS- 
LAND, NEW YORK. PERSHING 
1-4027. 6-M-58 


SCALE REPAIRING: We re 


pair Torsion Balances and all other 





DAIRY PLANT —lIce Cream, 
Butter, Grade A Milk. Distribute 
dairy products and frozen foods. 
Sale includes plant property, and 
refrigerated trucks. A going busi- 


Milk, Ice Cream and Cottage Cheese 
production. Best 
Write to: Box 92, 


makes of cream test and moisture 
test scales All work guaranteed 
Write to: CREAM CITY SCALI 
COMPANY, 1608 West Claybourn 


Street, Milwaukee, Wisconsin 


of references. 
6-M-58 





ness in a good Kansas town. Write 
to: Box 78. 6-M-58 





SALES PROMOTION 
INCREASE YOUR SALES 


Our line of new low-priced Sales 
Promotion items can double—even 
triple your sales on Cheese, Cottage 
Cheese, Milk, etc. FREE SAM 
PLES and information. Write to 
FOLLETT SALES COMPANY, 
P. O. Box 175, Oshkosh, Wisconsin 

6-\M-58 


TRUCK LETTERING AND 
TRADEMARK DECALS made for 
your truck and store advertising. 
Easy to apply, uniform, distinctive, 
economical for large or small needs. 
Write to: MATHEWS COM- 
PANY, 827 So. Harvey Avenue, 


Oak Park, Illinois 6-M-58 special!” 





“The manager of one of our 
largest dairies had it built 


6-M-58 


INSTRUMENT REPAIR All 
Recording, Indicating Thermome 
ters and Temperature Regulators 
repaired Satisfaction guaranteed 
Write to: STUART W. JOHNSON 
& COMPANY, 611 Main Street, 
Lake Geneva, Wisconsin. 6-M-58 


SANITARY VALVES — RE- 
BUILT WITH STAINLESS steel 
for a fraction of the cost of new. 
Write to: BADGER VALVE RE- 
BUILDING COMPANY, Withee, 
Wisconsin. 6-M-58 








DECAL TRANSFERS 
TRUCK DECALS:—No charge 


for sketch. Brilliant and Durable: 
Easily Applied: Write for samples 
ALLIED DECALS, INC., 8354 


Hough, Cleveland 3, Ohio. 6-M-58 





Ri-vAC 


100% Pure Active 
Selected Cultures 


“Hansen's” Dri-Vac Cultures are offered in a 
variety of unrelated lactic combinations with a 
choice of various acid and curd producing 
Properties. 





Cattare fie. 
2 Produce a mild pleasant flavor, 
5 Pp desirable for fermented milk 
11 \ products and cheesemaking. 
18 
. These cultures are capable of USE A FRESH BOTTLE 
9 \ high flavor production. Also ex- . 
10 Ue . for che L ing if over Regularly 





= ripening is avoided. 


ALSO COMBINATIONS OF PURE S. LACTIS CULTURES 
FOR CHEESEMAKING ONLY 


CHR. HANSEN’S LABORATORY, INC. 


MILWAUKEE 14, WIS. 


9015 W. MAPLE STREET 
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Low Cost Jug Handles 


bottles 


for store and retail 





il 





With Stainless Steel 
One Piece Clip 


EASILY AND QUICKLY ATTACHED. 
TAKES ONLY A FEW SECONDS. 
NO TOOLS NEEDED. 


YS FOR ALL HALF-GALLON AND GALLON SIZE JUGS ¢ 


ATTRACTIVE + STURDY + CONVENIENT 


# CUP MADE OF Statuless Steet. 
LONG LIFE. NO RUSTING 


Featws t BAIL HANDLE IN NICKEL PLATED OR BRIGHT 
ZINC FINISH 











HOLDS SECURELY - CANNOT BE PULLED OFF. 


# JUGS WITH ~7é -Wandles” CAN BE 
MACHINE WASHED, FILLED & CAPPED 


A AVAILABLE FOR EVERY STYLE & FINISH 


| & f OF GALLON & HALF-GALLON BOTTLES 
i 
DAIRY NAME CAN BE HANDLES EASILY REMOVED FROM BROKEN & 
) DIE STAMPED ON CLIP DISCARDED BOTTLES FOR UNLIMITED REUSE 
y — ORDER 25M 
4 . HAYNES 
HANDLES THE HAYNES MANUFACTURING CO. 
CLEVELAND, OHIO 
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4 Size for & 
Every Need... 


Roll-Easy Dollies are available for every size 
milk case. Cases — from ‘2 pints to gallons 


and for any style paper or glass containers. 


Roll-Easy Dollies are designed to hold one, 
two or three cases to the platform. When 
ordering, specify size wanted as well as out- 


side length and width measurements of crate. 


HAYNCS 


THE HAYNES MANUFACTURING COMPANY 
709 WOODLAND AVENUE ¢ CLEVELAND 15, OHIO 


Stocked and sold by leading dairy supply houses 

















FOR EVERY SIZE 
GLASS OR PAPER 
MILK CONTAINER 


Se tHe WORLD’S STANDARD” 


OUTSTANDING ADVANTAGES 


/ LOW cost 

/ SAVES FLOORS 

o NOISELESS 

/ SPEED HANDLING 

DESIGNED FOR 1000-LB. LOADS 
</ ALL STEEL FRAMES AND CASTERS 
FULLY CADMIUM PLATED 


THE ONLY CASE DOLLIES 
with the famous 
"ROLL-EASY”’ 
CASTERS 


BALL BEARING WHEEL AND SWIVEL 
PRESSURE LUBRICATED * CADMIUM 
PLATED * REPLACEMENT RUBBER TIRE 


NOTE: Any minor changes in construction of finish from 
specifications are temporary and dve to inability to secure 
stondord moterioals. 
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GET HIGHER YIELD...LOWER COSTS...WITH 


. HEAT EXCHANGER 
Package 


for CONTINUOUS Heating and Cooling 
or ULTRA-HTST pasteurizing of LIQUIDS and SEMI-SOLIDS 


No film build-up...ends bake-on losses and heat exchange drop off 
..New, more efficient processing for salad dressing or mayonnaise, 
starch pastes (heating or cooling) soups, peanut butter (chilling), 
strained foods, tomato juice...Practically anything that can be 
pumped, can be pumped thru the CP SWEPT SURFACE 





STEAM HEADER 
STEAM JACKET 
PRODUCT CYLINDER 


PRODUCT T 


Twin cylinder 
heater—(also in 1, CONDENSATE 


3 and 4-cyl.) OUT 


Manufactured and Distributed Solely by 


THE Creamery Package MFG. COMPANY CREAMERY PACKAGE MFG. CO. 


General and Export Offices: 1243 W. Washington Blvd., Chicago 7, Illinois OF CANADA, LTD. 
267 King Street West « Toronto 2B, Ontario 





Branches in 23 Principal Cities 


THE MARK OF DISTINCTION FOOD PROCESSING EQUIPME 


i] 


2-Cyl. for direct 1. CP Crescent Plate Heat Exchangers 2. CP Pumps for every need (Rotary Type sho| 


o 
expansion Costs You 


cooling with Less per Pound 3. CP Homogenizers and High Pressure Pumps 4. CP Refrigeration—cooling-storq 
) 4 Fin ammonia or Freon of Production"’ freezing 5. CP Vacuum Pressure Processing Tanks 


Chills all shortenings, INCLUDING LARD 0M mol F Ask About CP Materials Handling Conveyors 
.. chills and slush freezes juices, etc. echnical Data 





RODUCT WN 


FG. CO. 


2B, Ontario 


ary Type sho} 


cooling-stord 





